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Abstract          
There have been considerable changes in peoples’ food practices and their attitudes 
towards food during the past half century as the food environment has increased the 
availability of processed and pre-prepared foods. These changes are generally 
believed to be associated with the increased prevalence of obesity and non-
communicable diseases. 
There are widespread concerns about the state of consumers’ food skills, such as 
those related to the acquisition, planning and preparation of food. In the past, many 
food skills were learned at home, mainly from mothers. However, with more women 
in paid employment and fewer people cooking ‘from scratch’, young people have 
fewer opportunities to learn important food skills at home. Potentially, the inclusion 
of food education in the secondary school curriculum ensures that all adolescents 
have the opportunity to learn essential food skills and knowledge, regardless of their 
background. However, the types of food knowledge and skills that should be taught 
in secondary schools remain unclear, and therefore, will be the focus of this thesis. 
The overall aim of this thesis was to determine the types of food knowledge and 
skills that are essential to include in secondary school food education curriculum. 
This was explored through the conduct and analysis of several studies, as described 
below.  
In Study 1 data from an online survey was analysed to examine the home food 
environment and food practices of 1,059 Australian household food gatekeepers and 
the influence of food skills confidence on their food provision practices and attitudes. 
It was found that cooking (and nutritional) confidence had a strong positive influence 
on healthy household food practices. This suggests that it may be important to invest 
in ways to build the food skills confidence of adolescents through secondary school 
food education programs. 
Studies 2.1 and 2.2 used online surveys to identify the food knowledge and skills that 
2,146 and 770 Australian consumers, respectively, believed to be important for all 
consumers to know or to have. Although the response options differed slightly 
between the studies, the findings were very similar. Knowledge about nutrition and 
health, as well as the development of practical food skills were viewed as the most 
important topics by the respondents, compared to knowledge about food production, 
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the food system, or the environment. Psychological factors, such as personal values, 
were more strongly associated with consumers’ beliefs about food education than 
demographic factors. 
In Study 3 qualitative methods were used to analyse 1,934 Australian consumers’ 
responses to the open-ended question “In your own words, what food related 
knowledge or skills do you think everyone needs in order to be active, healthy food 
consumers?” from an online survey. Leximancer thematic analysis software was 
used to identify the major themes and concepts emerging from the data. The findings 
supported those of Studies 2 and 3, as nutrition and health topics were most 
commonly mentioned as important, followed by cooking skills, safe food practices 
and knowledge of processed foods.  
In Study 4, 12 home economics teachers, 13 parents of adolescents, and 14 young 
adults who had recently completed secondary school, took part in a qualitative study 
examining their views of food knowledge and skills they believe are essential for 
inclusion in the secondary school food education curriculum. One-on-one interviews 
were conducted with each of the participants and data was analysed using NVivo to 
identify the major themes and subthemes. Several common themes emerged for each 
of the three stakeholder groups, with all three groups generally agreeing that practical 
cooking skills, planning and resource management, and kitchen safety and hygiene 
were important inclusions in secondary school food programs. However, the groups 
placed differing levels of importance on the various sets of knowledge and skills and 
appeared to be motivated by different factors.  
In Study 5 data obtained from the interviews conducted in Study 4 were used to 
explore the challenges and opportunities for school food education, as viewed by 
home economics teachers, parents of adolescents and young adults. The major 
challenges identified by home economics teachers included the current low status of 
food education in Australia, the limited amount of time allocated to food education in 
schools, the shortage of appropriately qualified teachers, and high teacher demands. 
Suggestions from the stakeholder groups included the introduction of mandatory 
food education, at least for the early secondary school years, better communication 
among teachers and cross-curricula teaching, as well as the inclusion of more hands-
on activities and opportunities for student input, to increase the students’ interest. It 
was also believed that the link between school food education and home should be 
strengthened.  
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This thesis has several important implications for the future of food education in 
Australian secondary schools. First, it highlights the importance of building young 
peoples’ food skills confidence, and therefore, making this a key focus in school food 
education programs.  
It also demonstrates that most parents and young adults support the inclusion of food 
education in secondary schools, at least in the junior years, which begs the question 
as to why food education plays such a small role in the current curriculum.  
By exploring the views of consumers, home economics teachers, parents of 
adolescents, and young adults, this thesis has provided valuable insights from several 
key informant groups on this topic, which should be taken into consideration for 
future changes to the curriculum. The findings also suggest that considerable changes 
need to be made within the Australian education system to better align the 
curriculum with the needs and desires of food educators and the general community.   
 
  
 xii 
 
Table of Contents 
 
Acknowledgements ..................................................................................................... iv 
Publications and conference presentations from this thesis ........................................ vi 
Abstract ....................................................................................................................... ix 
List of Tables ........................................................................................................... xvii 
List of Figures ........................................................................................................... xix 
List of Appendices ..................................................................................................... xx 
List of Abbreviations ............................................................................................... xxii 
Chapter 1 : Introduction ............................................................................................... 1 
1.1 Introduction to the problem ............................................................................ 1 
1.2 Thesis overview .............................................................................................. 3 
1.2.1 Overall aim and research questions ......................................................... 3 
1.2.3 Outline of thesis chapters ......................................................................... 3 
Chapter 2 : Literature review ....................................................................................... 6 
2.1 Introduction ..................................................................................................... 6 
2.2 Adolescence and health .................................................................................. 7 
2.2.1 Characteristics and development of adolescents ...................................... 7 
2.2.2 Adolescent health ..................................................................................... 8 
2.2.3 What influences the dietary behaviours of adolescents? ......................... 9 
2.2.4 Importance of addressing adolescent dietary behaviours ...................... 10 
2.4 The family environment ............................................................................... 11 
2.4.1 The profile of Australian families .......................................................... 11 
2.4.2 Food practices of Australian families .................................................... 12 
2.4.3 Influences on family food attitudes and practices ................................. 16 
2.4.4 The influence of the home food environment on adolescents ............... 19 
2.5 Food education in schools ............................................................................ 21 
2.5.1 Home economics .................................................................................... 23 
2.6 Towards a better food curriculum ................................................................. 29 
2.6.1 Need for curriculum change ................................................................... 29 
2.7.2 Skills-based approach to food education ............................................... 30 
2.7.3 Specific food knowledge and skills important for secondary school food 
education programs ................................................................................ 33 
2.7.4 Addressing barriers and providing opportunities for food education .... 45 
2.8 Conclusion .................................................................................................... 46 
 xiii 
 
Chapter 3 : Methodological foundations .................................................................... 50 
3.1 Introduction ................................................................................................... 50 
3.2 Research paradigm ........................................................................................ 50 
3.3 Research design ............................................................................................. 51 
Chapter 4 : Food practices and attitudes of household food gatekeepers .................. 54 
4.1 Introduction ................................................................................................... 54 
4.2 Aims of the study .......................................................................................... 57 
4.2.1 Hypotheses ............................................................................................. 58 
4.3 Methodology ................................................................................................. 59 
4.3.1 Ethical approval ...................................................................................... 59 
4.3.2 Participant recruitment and sampling procedure .................................... 59 
4.3.3 Power and sample size calculation ......................................................... 59 
4.3.4 Questionnaire administration procedure ................................................ 60 
4.3.5 Online surveys ........................................................................................ 60 
4.3.6 Study measures ....................................................................................... 62 
4.3.6 Data analysis ........................................................................................... 76 
4.4 Results ........................................................................................................... 76 
4.4.1 Sample characteristics ............................................................................ 76 
4.4.3 The three confidence groups .................................................................. 77 
4.4.2 Relationship between demographic factors and food environment and 
behaviour factors .................................................................................... 84 
4.5 Discussion ..................................................................................................... 92 
4.6 Conclusion .................................................................................................... 98 
Chapter 5 : Consumers’ views of essential food knowledge and skills ..................... 99 
5.1 Introduction .................................................................................................. 99 
5.2 Aims of the two studies .............................................................................. 101 
5.2.1 Hypotheses ........................................................................................... 101 
Study 2.1 ................................................................................................................... 103 
5.3 Methods ....................................................................................................... 103 
5.3.1 Ethical approval .................................................................................... 103 
5.3.2 Participant recruitment and sampling procedure .................................. 103 
5.3.3 Power and sample size calculation ....................................................... 103 
5.3.4 Questionnaire administration procedure .............................................. 103 
5.3.5 Study measures ..................................................................................... 104 
5.3.6 Data analysis ......................................................................................... 111 
5.4 Results ......................................................................................................... 112 
 xiv 
 
5.4.1 Sample characteristics .......................................................................... 112 
5.4.2 Identification of essential and non-essential food-related knowledge and 
skills for all school-leavers to have ..................................................... 114 
5.4.3 The food knowledge and skills factors ................................................ 115 
5.4.4 Predictors of the perceived importance of the food knowledge and skills 
factor scores ......................................................................................... 118 
5.4.5 Summary of key findings ..................................................................... 119 
Study 2.2 .................................................................................................................. 121 
5.5 Methods ...................................................................................................... 121 
5.5.1 Ethical approval ................................................................................... 121 
5.5.2 Participant recruitment and sampling procedure ................................. 121 
5.5.3 Power and sample size calculation ....................................................... 121 
5.5.4 Questionnaire administration procedure .............................................. 121 
5.5.5 Study measures .................................................................................... 122 
5.5.6 Data analysis ........................................................................................ 130 
5.6 Results......................................................................................................... 131 
5.6.1 Sample characteristics .......................................................................... 131 
5.6.2 Descriptive statistics for the food knowledge and skills items ............ 132 
5.6.3 The food knowledge and skills factors ................................................ 133 
5.6.4 Predictors of the perceived importance of the food knowledge and skills 
factors .................................................................................................. 136 
5.6.5 Summary of key findings ..................................................................... 137 
5.7 Discussion ................................................................................................... 138 
5.8 Conclusion .................................................................................................. 143 
Chapter 6 : Qualitative methodology ....................................................................... 144 
6.1 Introduction ................................................................................................. 144 
6.2 Research design .......................................................................................... 144 
6.2.1 Leximancer ........................................................................................... 145 
6.2.2 NVivo ................................................................................................... 146 
Chapter 7 : Qualitative exploration of consumers’ views of essential food   
knowledge and skills ............................................................................. 148 
7.1 Introduction ................................................................................................. 148 
7.2 Aim of the study ......................................................................................... 148 
7.3 Methods ...................................................................................................... 149 
7.3.1 Participant recruitment and questionnaire administration procedures . 149 
7.3.2 Study measures .................................................................................... 149 
7.3.3 Data analysis ........................................................................................ 149 
 xv 
 
7.4 Results ......................................................................................................... 150 
7.4.1 Sample characteristics .......................................................................... 150 
7.4.2 Key themes and concepts ..................................................................... 152 
7.5 Discussion ................................................................................................... 163 
7.6 Conclusion .................................................................................................. 166 
Chapter 8 : Essential food knowledge and skills for secondary schools – views of 
home economics teachers, parents of adolescents and young adults .... 167 
8.1 Introduction ................................................................................................ 167 
8.2 Aim of the study ......................................................................................... 168 
8.3 Methodology .............................................................................................. 168 
8.3.1 Ethical approval .................................................................................... 168 
8.3.2 Research design .................................................................................... 168 
8.3.3 Participants ........................................................................................... 169 
8.3.4 Recruitment procedures ........................................................................ 170 
8.3.5 Interview questions ............................................................................... 172 
8.3.6 Interview procedures ............................................................................ 177 
8.3.7 Data analysis ......................................................................................... 178 
8.4 Results ........................................................................................................ 179 
8.4.1 Participant characteristics ..................................................................... 179 
8.4.2 Views about the role of secondary schools in food education ............. 183 
8.4.3 Beliefs about the food knowledge and skills essential for secondary 
school food education .......................................................................... 184 
8.5. Discussion .................................................................................................. 218 
8.6 Conclusion .................................................................................................. 228 
Chapter 9 : Challenges and opportunities for food education in secondary schools 230 
9.1 Introduction ................................................................................................ 230 
9.2 Aims of the study ....................................................................................... 231 
9.3 Methodology .............................................................................................. 231 
9.3.1 Interview questions ............................................................................... 231 
9.4 Results ........................................................................................................ 233 
9.5 Discussion .................................................................................................. 249 
9.6 Conclusion .................................................................................................. 257 
Chapter 10 : General discussion ............................................................................... 258 
10.1 Key findings .............................................................................................. 259 
10.2 Practical implications for food education in secondary schools ............... 261 
10.3 Opportunities and implications for future research ................................... 266 
10.4 Strengths and limitations ........................................................................... 271 
 xvi 
 
10.5 Conclusions............................................................................................... 272 
References.................................................................................................................274 
Appendices. .............................................................................................................. 310 
 
  
 xvii 
 
List of Tables 
 
Table 2.1 Life skills that can be developed through skills-based food education. ..... 33 
Table 2.2 Summary of studies that have examined stakeholder’s views about the 
importance of food knowledge and skills. ................................................. 41 
Table 4.1 Study variables, measures, response options and reliability. ..................... 64 
Table 4.2 Summary of the demographic characteristics of respondents. ................... 77 
Table 4.3 Comparison of food confidence clusters by nutrition knowledge and 
cooking confidence variables. .................................................................... 78 
Table 4.4 Demographic characteristics and their association with the food confidence 
clusters. ...................................................................................................... 80 
Table 4.5 Mean scores for each outcome variable for the low, moderate and high 
food confidence groups. ............................................................................. 83 
Table 4.6 Associations between food environment and behaviours, and demographic 
variables ..................................................................................................... 88 
Table 5.1 Outcome variable measures and response options. .................................. 105 
Table 5.2 Independent variable measures and response options .............................. 106 
Table 5.3 Summary of the demographic characteristics of respondents. ................. 113 
Table 5.4 Percentage of respondents identifying the food knowledge and skills as 
essential and not essential (n = 2146). ..................................................... 114 
Table 5.5 Pattern matrix for EFA with oblimin rotation of three factor solution of 
food knowledge and skill items. .............................................................. 116 
Table 5.6 Final factors for food knowledge and skills. ............................................ 118 
Table 5.7 Predictors of the three food knowledge and skills factors (N = 2146). .... 119 
Table 5.8 Outcome variable measure and response options. ................................... 123 
Table 5.9 Independent variable measures and response options. ............................. 125 
Table 5.10 Summary of the demographic characteristics of respondents. ............... 131 
Table 5.11 Descriptive statistics for the importance of the food knowledge and skill 
items (ratings 4 and 5), in order of perceived importance (n = 770). .... 132 
 xviii 
 
Table 5.12 Pattern matrix for EFA with oblimin rotation of two factor solution of 
food knowledge and skill items............................................................. 134 
Table 5.13 Final factors for importance of food knowledge and skills. .................. 136 
Table 5.14 Predictors of the two food knowledge and skill factors (N = 770). ....... 137 
Table 7.1 Demographic characteristics of the sample. ............................................ 152 
Table 7.2 Ranked concepts list from conceptual analysis of responses (n=1934). .. 153 
Table 7.3 Major themes and their connectivity derived from the views of 
respondents. ............................................................................................. 156 
Table 8.1 Core questions asked in interviews with home economics teachers, parents 
of adolescents and young adults. ............................................................. 174 
Table 8.2 Characteristics of the teachers and their schools (n = 12). ...................... 179 
Table 8.3 Demographic characteristics of parents (n = 13). .................................... 180 
Table 8.4 Demographic characteristics of young adults (n = 14). ........................... 182 
Table 8.5 Major themes and sub-themes of important food knowledge and skills for 
secondary school food education identified from interviews with home 
economics teachers, parents of adolescents and young adults. ............... 185 
Table 9.1 Major themes and sub-themes of challenges and opportunities for food 
education identified from interviews with The Three Groups. ............... 233 
  
 xix 
 
List of Figures 
 
Figure 2.1 Domains and components of food literacy (Vidgen & Gallegos 2014). ... 34 
Figure 2.2 Conceptual map of stakeholders in secondary school food education. .... 48 
Figure 3.1 Flow diagram of studies showing the thesis logic .................................... 53 
Figure 4.1 Effect sizes for the association between the dependent variables and the 
three confidence groups. .......................................................................... 84 
Figure 5.1 Confirmatory factor analysis of the 13 items of ‘essential’ or ‘not 
essential’ food knowledge and skills for school-leavers subjected to 
confirmatory factor analysis. ................................................................. 117 
Figure 5.2 Final CFA model for importance of food knowledge and skills. ........... 135 
Figure 7.1 Concept map responses showing the main themes, concepts and their 
relationships. .......................................................................................... 155 
Figure 10.1 Conceptual map of stakeholders in secondary school food education. 269 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 xx 
 
List of Appendices  
 
Appendix 2.1 A selection of food education interventions in secondary  
schools..........................................................................................311 
 
Appendix 4.1 Ethics approval for the Australian Household Food Lifestyles 
Study……………………………………………………………327 
 
Appendix 4.2 Plain Language Statement for the Australian Household Food 
Lifestyles Study………………………………………………...329 
 
Appendix 4.3 Data security with GMI………………………………………...331 
 
Appendix 4.4 The Family Obesogenic Food Lifestyle Questionnaire………...333 
 
Appendix 5.1 Ethics approval for the Food Knowledge Survey………………348 
 
Appendix 5.2 Plain Language Statement for the Food Knowledge Survey…...350 
 
Appendix 5.3 The Food Knowledge Survey…………………………………..353 
 
Appendix 5.4 Supporting data for exploratory factor analysis in Study 2.1…..378 
 
Appendix 5.5 Ethics approval for the Families and Food Survey……………..380 
 
Appendix 5.6 Plain Language Statement for the Families and Food Survey….382 
 
Appendix 5.7 The Families and Food Survey…………………………………385 
 
Appendix 5.8 Supporting data for exploratory factor analysis in Study 2.2…..404 
 
Appendix 5.9 Initial confirmatory factor analysis showing poor fit  
(Study 2.2)………………………………………………………407 
 
Appendix 8.1 Ethics approval for the qualitative investigation of secondary 
school food education…………………………………………..408 
 
Appendix 8.2 Email invitation to home economics teachers from Home 
Economics Victoria……………………………………………..410 
 
Appendix 8.3 Plain Language Statement and consent form for home     
economics teachers……………………………………………..412 
 
Appendix 8.4 Facebook page for recruitment of parents of adolescents………419 
 
Appendix 8.5 Plain Language Statement and interactive consent form for   
parents of adolescents…………………………………………..420 
 
Appendix 8.6 Facebook page for recruitment of young adults………………...425 
 xxi 
 
Appendix 8.7 Flyer for recruitment of young adults…………………………..426 
 
Appendix 8.8 Plain Language Statement and interactive consent form for    
young adults…………………………………………………….427 
 
Appendix 8.9 Interview guides for the three participant groups………………431 
 
Appendix 9.1 Full report of findings about the role of secondary schools in    
food education………………………………………………......445 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 xxii 
 
List of Abbreviations 
 
ANOVA Analysis of Variance 
ATAR  Australian Tertiary Admission Rank 
BMI  Body Mass Index 
EDNP  Energy-Dense Nutrient-Poor 
FELL  Food Education Learning Landscape 
GMI  Global Market Insite 
NNPAS National Nutrition and Physical Activity Survey 
NRV  Nutrient Reference Value 
SD  Standard Deviation 
TAFE  Technical and Further Education 
VCE  Victorian Certificate of Education 
VTAC  Victorian Tertiary Admissions Centre 
WHO  World Health Organisation 
 
 1 
 
Chapter 1 : Introduction 
 
 
1.1 Introduction to the problem 
 
Nutrition is a key determinant of health status (Australian Institute of Health and 
Welfare 2012). Poor dietary choices increase the risk of developing a number of 
chronic diseases such as cardiovascular disease, Type 2 diabetes, some forms of 
cancer, gall bladder disease, dementia, and nutritional anaemias (Australian Institute 
of Health and Welfare 2012). Poor diet is also a major contributing factor for 
overweight and obesity (Australian Institute of Health and Welfare 2012; World 
Health Organisation 2018b), which is also a risk factor for chronic diseases (World 
Health Organisation 2018b). In 2014-15, approximately 63% of Australian adults 
were reported to be either overweight or obese (Australian Bureau of Statistics 
2015b). Of particular relevance to this thesis, is that overweight and obesity also 
affects over 30% of adolescents aged 12-17 years (Australian Institute of Health and 
Welfare 2017).  
Adolescence is typically associated with several unhealthy dietary patterns such as 
meal skipping (Savige et al. 2007; Shaw 1998), frequent snacking (Campbell et al. 
2013), low fruit and vegetable intake (CSIRO & University of South Australia 2008), 
and high intakes of saturated fat, sugar and salt (CSIRO & University of South 
Australia 2008). This is a major concern because dietary habits established in 
childhood and adolescence (Australian Institute of Health and Welfare 2011; Lake et 
al. 2009), as well as overweight and obesity (Singh et al. 2008), are likely to continue 
into adulthood and shape the health future of society.  
The development of heathy eating habits is largely dependent on the life skills 
developed throughout childhood and adolescence – an opportunistic time given their 
increasing independence. The development of food knowledge and skills such as 
those related to food purchasing, planning and preparation, during adolescence 
enables individuals to make informed food decisions, practice healthy food 
behaviours, and prepare healthy meals for themselves and their families.  
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In the past, most adolescents learnt their cooking skills from their mothers (Caraher 
et al. 1999). However, with the number of dual-income families increasing 
significantly over the last three decades (Australian Bureau of Statistics 2011; Hayes 
et al. 2010), perceived lack of time, and reliance on pre-prepared foods (Bava, Jaeger 
& Park 2008), many parents do not spend as much time teaching their children 
important food and other life skills (Lichtenstein & Ludwig 2010; Short 2003). 
Furthermore, many parents themselves, are practising cooking skills less frequently 
(Soliah, Walter & Jones 2012), relying more on convenience and pre-packaged foods 
(Bava, Jaeger & Park 2008; Lichtenstein & Ludwig 2010). 
Schools provide a useful setting for food skills education (Bucher Della Torre, Akré 
& Suris 2010; Story, Nanney & Schwartz 2009). School attendance is compulsory in 
Australia for individuals up to the age of 16 or 17 (depending on the state or 
Territory) (ACARA 2013). Therefore, the school setting provides continuous, 
intensive contact and reaches all school-aged adolescents (Lloyd et al. 2011).  
However, there is currently no clear syllabus regarding food education within the 
Australian secondary curriculum (Pendergast, Garvis & Kanasa 2011). This has been 
associated with a decline in home economics, which includes the teaching of 
important food skills, in secondary schools around Australia (Home Economics 
Victoria 2009). The position of food skills in the secondary school curriculum needs 
to be revised, as it can have important implications for the health of current and 
future generations (Lichtenstein & Ludwig 2010). It is also important to identify the 
types of food knowledge and skills that are essential for adolescents to learn 
throughout secondary school. Currently, each school is responsible for the content 
that they teach, and therefore, Australian adolescents leave school with varying 
levels of food-related knowledge and skills (Home Economics Institute of Australia 
2010).  
Recently, there has been some research that has examined the views of home 
economics teachers (Eiser, Eiser & Coulson 1998; Fordyce-Voorham 2016; Murimi 
et al. 2007; Pendergast & Dewhurst 2012; Ronto et al. 2016b) and those of other 
food and health professionals (Fordyce-Voorham 2011; Parrish et al. 2016; 
Sadegholvad et al. 2017b) about the knowledge and skills that should be taught at 
school. However, it is important to obtain the views of other key stakeholders such as 
parents of adolescents, young adults, and Australian food consumers in order to 
strengthen the evidence regarding which food knowledge and skills are important 
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and relevant to secondary school food education programs. This forms the main aim 
of this thesis which is described in more detail in the next section. 
 
 
1.2 Thesis overview 
 
1.2.1 Overall aim and research questions 
The overarching aim of this thesis is to explore key stakeholders’ views about the 
ideal content for secondary school food education in order to develop an improved 
curriculum.  
 
The studies in this thesis are based on five research questions as follows: 
1. What are the food practices of Australian household food gatekeepers? 
2. Are food knowledge and skills confidence associated with gatekeeper food 
practices and attitudes? 
3. Which food knowledge and skills do Australian food consumers think are 
essential for all consumers? 
4. Which essential food knowledge and skills should be taught in secondary 
schools according to home economics teachers, parents of adolescents and 
young adults? 
5. What are the challenges and opportunities for food education in secondary 
schools? 
 
1.2.3 Outline of thesis chapters 
This thesis is set out in ten chapters:  
Chapter 1, has introduced the research problem, and presented an overview of the 
thesis aim, research questions, and study outlines.  
Chapter 2 presents a synthesis of the current literature relevant to this thesis. The 
importance of addressing adolescent health is discussed and the family home 
environment is explored in terms of how it influences food practices and attitudes. 
The chapter then explores the history of home economics in schools and the 
importance of skills-based food education and provides a summary of the research 
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that has been conducted thus far on the content of secondary school food education. 
A paper, partly based on this chapter has been published (see “Publications and 
conference presentations from this thesis”, p.vi). 
Chapter 3 describes the methodology that was used for the research presented in the 
thesis, including the research paradigm and research design.  
Chapter 4 presents the methods and findings of Study 1. This was an online cross-
sectional survey of Australian household food gatekeepers. The aim of this study was 
to determine the food practices and attitudes of Australian household food 
gatekeepers, as well as the role that food knowledge and skills confidence plays in 
their food practices and attitudes. A paper, based on this chapter has been published 
(see “Publications and conference presentations from this thesis”, p.vi). 
Chapter 5 presents the methods and findings of Study 2.1 and 2.2. These were 
online surveys of Australian food consumers. Both studies aimed to determine the 
views of consumers about the food knowledge and skills that are essential for all 
consumers to know.  However, the design of the questions was slightly different in 
each study. A paper, based on this chapter has been published (see “Publications and 
conference presentations from this thesis”, p.vi). 
Chapter 6 presents the qualitative methodology and designs used in the following 
three chapters.  
Chapter 7 presents the methods and findings of Study 3. This extended the findings 
of Studies 2.1 and 2.2 by through a qualitative examination of Australian food 
consumers’ responses to an open-ended question about the food knowledge and skills 
that they believed were essential for all consumers to know or have. The responses 
were obtained from the same online survey used in Study 2.1. 
Chapter 8 presents the methods and findings of Study 4. This used qualitative 
methods to explore the views of home economics teachers, parents of adolescents 
and young adults about the essential food knowledge and skills for secondary school 
food education. The data was collected via one-on-one semi-structured interviews.   
Chapter 9 presents the methods and findings of Study 5. It investigated the 
challenges and potential opportunities for secondary school food education. The data 
was collected via the same interviews conducted in Study 5 with home economics 
teachers, parents of adolescents and young adults.  
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Finally, in Chapter 10, the key findings of the thesis are presented and the practical 
implications for secondary school food education are discussed, as well as 
opportunities and implications for future research. 
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Chapter 2 : Literature review 
 
A paper, partly based on this chapter has been published:   
Burton, M., Worsley, A. (2014). ‘The importance of skills-based food education and 
food literacy for today’s adolescents’, Victorian Journal of Home Economics, Vol. 
53, Issue: 2, pp.8-11, 
https://www.homeeconomics.com.au/images/PDFs/VJHE_Vol53_No2.pdf. 
 
2.1 Introduction 
 
The overall purpose of this literature review is to determine the potential role that 
secondary schools can play in providing adolescents with essential food knowledge 
and skills required for everyday living. It identifies the types of food knowledge and 
skills that are important to include in secondary school food education programs, 
based on the needs of adolescents, the food behaviours of Australian families, and 
the current evidence within the literature. These are examined carefully to identify 
questions that are currently unanswered.  
The first section of the review defines the period of ‘adolescence’ and explores issues 
related to adolescent health, specifically, dietary behaviours, and explains why 
adolescence is a critical stage for overall health and wellbeing. Then, as adolescents 
live within the family unit, the second section focuses on Australian families and 
their food practices, and the influence of the family on adolescent dietary behaviours. 
The third section explores the school setting as a platform for food education and 
discusses both the current and ideal position of food education within the secondary 
school curriculum. Finally, the fourth section explores the current evidence 
surrounding the needs of secondary school food education and argues the need for 
skills-based food education that provides adolescents with the knowledge, skills and 
confidence they need to make informed food decisions and practice healthy food 
behaviours now and in the future. 
Existing research regarding the views of various stakeholders in secondary school 
food education is presented. A case is built for further research in the area, 
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particularly with different stakeholders such as parents of adolescents and recent 
school-leavers, who have an invested interest in the success of food education 
programs.  
 
 
2.2 Adolescence and health 
 
2.2.1 Characteristics and development of adolescents 
Adolescence characterises the developmental stage between childhood and 
adulthood.  However, definitions of adolescence vary according to the age it starts 
and ends. In this thesis, the World Health Organisation (WHO) definition is used 
throughout. It defines adolescents as “young people between the ages of 10 and 19 
years” (World Health Organization 2018). In Australia, adolescents (aged 10-19 
years) make up approximately 12.1% of the population, which is approximately 2.8 
million adolescents (Australian Bureau of Statistics 2017a). 
Adolescence is a time of rapid physical, emotional and cognitive changes and growth 
(Australian Institute of Health and Welfare 2011). It is during this time that young 
people develop a range of skills and behaviours, experience a number of major life 
transitions (e.g. puberty, starting secondary school) and make decisions that can 
influence their health and social development (Australian Institute of Health and 
Welfare 2011). With their stronger sense of identity, adolescents develop new 
cognitive skills that enable them to reason and think abstractly and they begin to 
experiment with new behaviours (American Psychological Association 2002).  
This growing independence brings about new challenges, for example, being more 
likely to engage in risky behaviours such as substance use, unsafe sexual practices 
and dangerous driving (American Psychological Association 2002; Australian 
Institute of Health and Welfare 2008). Risk factors associated with poor health such 
as poor dietary practices, physical inactivity and overweight and obesity also become 
established during this time (Australian Institute of Health and Welfare 2008). 
Changes in dietary patterns and food choices often occur during adolescence, as 
individuals embrace their independence (Croll, Neumark-Sztainer & Story 2001) and 
expand their interactions with broader environments consisting of varying food 
norms (Sobal & Wansink 2007). 
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2.2.2 Adolescent health 
The majority of Australian adolescents rate their own general health as good 
(Australian Institute of Health and Welfare 2011; Sawyer & Patton 2011). However, 
in reality, it is a time of increased health risk, caused by both psychosocial and 
biological factors (Australian Institute of Health and Welfare 2011; Sawyer & Patton 
2011). Among Australian adolescents, there has been a significant increase in the 
incidence of chronic conditions such as asthma, allergies, Type 1 diabetes and 
inflammatory bowel disease, as well as mental health issues. Another concerning 
issue arising during this life stage is the rise in prevalence of overweight and obesity, 
together with its complications (Australian Institute of Health and Welfare 2011; 
Sawyer & Patton 2011). In a recent report, it was stated that just over 30% of 
adolescents aged 12-17 years were either overweight or obese in 2014-15 (Australian 
Institute of Health and Welfare 2017). 
Adolescence is associated with several unhealthy dietary patterns such as skipping 
meals (Savige et al. 2007; Shaw 1998), low consumption of whole grains (Burgess-
Champoux et al. 2009) and fruit and vegetables (CSIRO & University of South 
Australia 2008; Morley 2011; Pearson et al. 2012), frequent snacking behaviour and 
consumption of highly salted and energy dense foods and beverages (Campbell et al. 
2013; CSIRO & University of South Australia 2008), and high fast-food 
consumption (Cancer Council Australia & National Heart Foundation of Australia 
2014; Morley 2011).  
Such dietary patterns are risk factors for poor nutritional status, as well as overweight 
and obesity. Adolescent diets rarely meet national dietary guidelines (Australian 
Institute of Health and Welfare 2011; Cancer Council Australia & National Heart 
Foundation of Australia 2011; Lally, Bartle & Wardle 2011; Morley et al. 2012), 
with just 5% of 12-24-year-olds meeting the Australian Dietary Guidelines 
(Australian Institute of Health and Welfare 2011). The most recent nationally 
representative Australian Government survey, the 2011-12 National Nutrition and 
Physical Activity Survey (NNPAS), revealed that only 0.5% of 14-18-year-old males 
and 0.7% of females the same age consumed the recommended daily number of 
serves of vegetables (five) (Australian Bureau of Statistics 2016). The recommended 
number of serves of fruit (two) was consumed by 25.7% of 14-18 year old males and 
28.2% of females the same age (Australian Bureau of Statistics 2016).  
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Other nutritional concerns for adolescents include inadequate intakes of vitamin D, 
calcium and iron. Intakes of these nutrients within this population group are 
substantially below recommendations for health (Australian Bureau of Statistics 
2014a; CSIRO & University of South Australia 2008). Like the adult population, 
adolescents also consume too much saturated fat, sugar and salt and too little dietary 
fibre. The 2011-2012 NNPAS revealed that average intakes of saturated fat and total 
sugars for both males and females aged 14-18 years exceeded the recommendations 
set out in the Nutrient Reference Values (NRV) for Australia and New Zealand 
document (Australian Bureau of Statistics 2014a; National Health and Medical 
Research Council 2006). Further to this, the average intake of sodium exceeded the 
upper limit stated in the NRV document (Australian Bureau of Statistics 2014a; 
National Health and Medical Research Council 2017). The 2009-10 National 
Secondary Students’ Diet and Activity Survey showed that 30% of secondary 
students reported consuming at least four cups of soft drinks, cordials and sports 
drinks per week, and 43% reported consuming food from fast food or takeaway 
outlets at least once a week (Cancer Council Australia & National Heart Foundation 
of Australia 2011). 
Overweight and obese adolescents can experience short and long-term physical, 
social and psychological adverse health consequences (Wake et al. 2010). While the 
majority of health consequences appear in adulthood, there is increasing evidence 
that overweight/obese adolescents experience high blood pressure and reduced 
general physical health (Wake et al. 2010). In addition, the incidence of insulin-
dependent diabetes among young people has increased by 41% since 2001 
(Australian Institute of Health and Welfare 2011). Adolescent overweight and 
obesity also tends to track into adulthood (Singh et al. 2008), along with the 
increased risk of co-morbidities such as diabetes and cardiovascular conditions 
(National Health and Medical Research Council 2013).  
 
2.2.3 What influences the dietary behaviours of adolescents? 
The habitual dietary behaviours of adolescents are influenced by a number of 
individual, social, and environmental factors. Individual influences include food 
preferences (Birch & Fisher 1998), time and convenience (Bissonnette & Contento 
2001; Neumark-Sztainer et al.), and affordability (Bissonnette & Contento 2001; 
Neumark-Sztainer et al.).  Social influences include the family (Bassett, Chapman & 
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Beagan 2008; Campbell et al. 2007; Simmons 2012) and peers (Contento et al. 2006; 
Romero, Epstein & Salvy 2009).  Environmental influences include schools (Kubik 
et al. 2003; Story, Nanney & Schwartz 2009), accessibility to fast-food vendors (He 
et al. 2012) and food marketing and advertising (Scully et al. 2012). Indeed, the task 
of addressing adolescent dietary behaviours is complex. However, the benefits of 
improving the nutritional status, food knowledge and skills of adolescents are likely 
to have a large impact on the future health of Australian families and society as a 
whole, as will be discussed in the next section.  
 
2.2.4 Importance of addressing adolescent dietary behaviours 
As already discussed, poor dietary habits in adolescence have the potential to lead to 
a number of poor health outcomes, in both the immediate and distant future. Thus, 
addressing the health status of adolescents not only has immediate effects on their 
quality of life and productivity, but it also shapes the future health of society 
(Eckersley 2008). In addition to weight status (Singh et al. 2008), dietary behaviours 
developed in adolescence are highly likely to track into adulthood, and therefore, 
become a determining factor of adult health and wellbeing (Australian Institute of 
Health and Welfare 2011; Lake et al. 2009; Videon & Manning 2003). This can have 
serious implications for the health of future generations, as food-related attitudes and 
behaviours are largely influenced by the family (Burgess-Champoux et al. 2009; De 
Bourdeaudhuij & Sallis 2002; Hannon et al. 2003; Watts et al. 2017a; Yee, Lwin & 
Ho 2017). 
Skills associated with independent living, such as caring for children, shopping for 
and preparing healthy food, and managing household budgets are vital for the health 
of Australia’s future adults, their families, and in a broader sense, the health of 
society. As many health-related issues have their origins in childhood and 
adolescence, it is both socially and economically more effective to address health 
issues as they occur in adolescence than tackling established problems later in 
adulthood (Australian Institute of Health and Welfare 2011). 
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2.4 The family environment 
 
2.4.1 The profile of Australian families 
Families play a crucial role in the lives of most Australian adolescents as they 
provide the environment in which they are cared for (Australian Institute of Health 
and Welfare 2011). Family members can play an important role in shaping 
adolescents’ behaviours and choices throughout the transition from dependent 
children to independent adults (Australian Institute of Health and Welfare 2011). 
Since the 1970’s the profile of Australian families has changed considerably 
(Australian Institute of Health and Welfare 2011).  
Social changes over the last two decades have made it more likely that people will 
postpone partnering and having children and are more likely to be separated or 
divorced compared to previous generations (Australian Bureau of Statistics 2017a; 
Australian Institute of Health and Welfare 2011). Furthermore, fewer Australians are 
entering registered marriages, but more are living in de facto relationships 
(Australian Bureau of Statistics 2017a; Australian Institute of Health and Welfare 
2011; Weston & Qu 2014). This has resulted in greater diversity in family structures, 
as many families experience family breakdown, re-partnering to form a step-family, 
or a blended family (Australian Institute of Health and Welfare 2011). 
According to the Australian Bureau of Statistics’ Family Characteristics and 
Transitions Survey, in 2006-07, 77% of adolescents aged 12-17 years lived in 
‘couple families’ (defined as families containing two adult parents or guardians), 
while 22% lived in single-parent families (Australian Institute of Health and Welfare 
2011). Eighty-seven per cent of those in couple families were living with their 
biological parents, with smaller proportions living in blended and step-families, 
foster families and with grandparents (Australian Bureau of Statistics 2008). Of those 
living in single-parent families, 85% lived with their mother (Australian Bureau of 
Statistics 2008). The proportion of children aged 0-17 years living in couple families 
remained relatively constant from 2006 to 2013 (Australian Bureau of Statistics 
2015a). Experience of a number of family transitions during childhood and 
adolescence can have a significant impact on young people in terms of their mental 
and physical health, their behaviours, attitudes, and habit formation (Australian 
Institute of Health and Welfare 2011).   
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One of the most significant social changes of the 20th century in Australia, was the 
move of mothers into paid employment outside the home (Hayes et al. 2010). While, 
traditionally the male in the household was the primary income earner for the family, 
more families now have both parents in paid employment, and many lone-parents are 
in paid employment out of necessity (Australian Bureau of Statistics 2011). The 
proportion of mothers with dependent children in paid work outside the home has 
continued to increase over the last 30 years, with rates increasing from 43% in 1981 
to 65% in 2011 (Baxter 2013; Hayes et al. 2010). In 2009-10, 60% of couple families 
had both parents in paid employment, while in single-parent families, 57% of those 
parents were in paid employment (Australian Bureau of Statistics 2011). These 
changes are likely to have influenced the food habits of Australian families. 
 
2.4.2 Food practices of Australian families 
The family home, school and other community settings are places where adolescents 
spend much of their time (Hendrie et al. 2012) and where food-related behaviours are 
formed and practiced (Pearson, Biddle & Gorely 2009), thereby, impacting on 
dietary behaviours (Laska et al. 2012; Vereecken et al. 2010). Food-related decisions 
are made many times each day (Wansink 2013) and are influenced by hunger, food 
preferences, food availability, household budgets (Holsten et al. 2012), food 
purchasing and preparation skills (Lake et al. 2006) and the socio-cultural setting. 
The family environment has been identified as an important context for the 
development of food behaviours and attitudes, as eating behaviours are embedded in, 
and influenced by the family (Bassett, Chapman & Beagan 2008; Tinsley 2003). 
Most families possess a ‘gatekeeper’ who takes primary responsibility for planning, 
purchasing and preparing meals (Cunningham & Green 1974; Reid, Worsley & 
Mavondo 2015; Wansink 2006). In the 1940s, during World War II, rationing was 
experienced throughout Europe (Theien 2009) and America (Winkler 1986), which 
meant that families were limited in the amount and types of food they could buy 
(Winkler 1986). Studies during this time found that the primary meal planners served 
as the nutritional gatekeepers of the household, as they provided the food that 
determined the family’s wellbeing (Mead 1943). The primary meal planners still 
serve as nutritional gatekeepers today (Reid, Worsley & Mavondo 2015; Rhodes et 
al. 2016; Wansink 2006), and they influence their families’ attitudes and beliefs 
regarding what is nutritious and appropriate to eat (Pliner & Stallberg-White 2000). 
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Traditionally, this was the role of the woman (Charles & Kerr 1988; Cunningham & 
Green 1974; Davis & Rigaux 1974; Lake et al. 2006; Murcott 1982, 1983), but with 
more women now in paid employment, more men appear to be playing a greater role 
in the planning, purchasing and preparing of family meals (Australian Bureau of 
Statistics 2009; Bove & Sobal 2006; Cairns, Johnston & Baumann 2010; Harnack et 
al. 1998).  However, the majority of gatekeepers are still women (Australian Bureau 
of Statistics 2009; Lake et al. 2006; Reid, Worsley & Mavondo 2015). Even in 
households where the male has primary responsibility for preparing the family meal, 
females still dominate family food choice decisions (Rhodes et al. 2016). 
Gatekeepers have the power to exert some control over the eating habits of the whole 
family through controlling the household food supply and preparing the family meals 
(Bassett, Chapman & Beagan 2008; Chadwick, Crawford & Ly 2013; Rhodes et al. 
2016).  
Every family is different in terms of their attitudes towards food and their food 
practices. This has become especially true in recent decades, where there have been 
significant changes in the food industry and in the food environment, particularly 
regarding the growing food processing industry and the increase in availability of 
processed and ultra-processed food products (Monteiro et al. 2013). This increased 
diversity of foods available for purchase and consumption has led to increased 
diversity in family food attitudes and practices. 
In the past, food was an important aspect of family ideology (Charles & Kerr 1988). 
It was argued that food was important to the ‘social reproduction’ of the family in 
terms of their shared values, beliefs and practices (Charles & Kerr 1988). In 
particular, the family meal was regarded as a central aspect of family life, in which 
the production and consumption of these meals defined a family as a ‘family’ 
(Charles & Kerr 1988). The typical British family meal, which was adopted by 
British settlements in Australia, was defined as one that was home-cooked, 
wholesome and nutritious (Charles & Kerr 1988) and traditionally contained meat 
(sometimes fish), potatoes and at least two other vegetables (Charles & Kerr 1988; 
Douglas 1972; Murcott 1982). In addition to the daily family meal, families 
traditionally shared a ‘Sunday dinner’ of roast meat, potatoes and vegetables 
(Charles & Kerr 1988).  
However, with the changing nature of social environments and gender roles, the 
increased participation of women in paid employment (Australian Bureau of 
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Statistics 2009), changes in technology and the intensification of work, school and 
extra-curricular schedules, what and how families eat has changed considerably and 
the significance and meaning of the family meal is dwindling (Gallegos et al. 2011). 
Families now tend to be less likely to plan meals in advance (Meat & Livestock 
Australia 2009, 2011), to eat meals together at the dining table (Gallegos et al. 2011; 
Meat & Livestock Australia 2009), and spend less time in the kitchen preparing 
meals (Pettinger, Holdsworth & Gerber 2006; Soliah, Walter & Jones 2012). They 
are also more likely to engage in other activities such as television viewing while 
eating (Gallegos et al. 2011; MacFarlane et al. 2009; MacFarlane et al. 2007; Meat & 
Livestock Australia 2009), and to engage in more frequent snacking (Fayet-Moore et 
al. 2017; Savige et al. 2007). Moreover, the increased availability of convenience and 
processed foods has led to families relying more on these products rather than 
cooking ‘from scratch’ (Bava, Jaeger & Park 2008; Beck 2007; Buckley, Cowan & 
McCarthy 2007; Gatley, Caraher & Lang 2014; Slater et al. 2012) and thus, 
consuming fewer quality home-cooked meals and having a poorer overall diet 
quality. Interestingly though, research has shown that the majority of Australians do 
still value cooking highly (Huntley 2014), which suggests that there are other factors, 
such as those described above, that influence home cooking and family meal 
practices.  
There are very few studies that have explored the food environment of Australian 
families. Some reports have attempted to describe the current food practices of 
Australian families (Gallegos et al. 2011; Meat & Livestock Australia 2009, 2011), 
however the findings are conflicting, are over seven years old and some are funded 
by stakeholders within the food industry (such as Meat and Livestock Australia). In 
addition, some only report on the meal consumed the night before the study. These 
studies have shown that between 62% and 84% of main meals are prepared in the 
home (Gallegos et al. 2011; Meat & Livestock Australia 2009). However, it must be 
noted that the definition of a ‘home-cooked’ meal is debatable (see for example, 
Kane 2002; Short 2003; Wolfson et al. 2016) and most studies do not differentiate 
cooking ‘from scratch’ and cooking with pre-prepared products such as sauces, 
stocks and meal bases.  
Meat and Livestock Australia conducted two studies: ‘Last night’s dinner’ in 2009 
(Meat & Livestock Australia 2009) and ‘Main meal repertoires’ in 2011 (Meat & 
Livestock Australia 2011). These studies aimed to explore family meal practices in 
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Australia. The findings of these studies must be treated with caution, as the studies 
were industry-funded. However, the studies used quota sampling which suggests that 
the findings can be reasonably generalised to the wider Australian population. 
According to the findings of these studies, families now tend to have a very broad 
range of meals in their main meal repertoire (Meat & Livestock Australia 2011) 
though, traditional meals are still common (Meat & Livestock Australia 2009). Steak 
and vegetables is still, by far, the most popular meal among Australians, most likely 
because it requires very little planning, is simple and quick to prepare, and can be 
cooked and presented in a variety of ways (Meat & Livestock Australia 2009). 
Spaghetti bolognaise is the most popular meal among families with children (Meat & 
Livestock Australia 2009). While vegetables still appear in 92% of main meals, 
many only include one to two varieties (Meat & Livestock Australia 2009).  
An increase in the number of supermarkets and supermarkets which are open late or 
for 24 hours, has meant that most main meal preparers now plan the evening meal on 
the same day or have a few meals planned a couple of days ahead (Huntley 2014; 
Meat & Livestock Australia 2009, 2011). While the majority (84%) of families still 
eat their meals together, fewer than 70% eat at the dining table (Meat & Livestock 
Australia 2009). It is also common to have the television on while eating the main 
meal (Gallegos et al. 2011; MacFarlane et al. 2009; MacFarlane et al. 2007; Meat & 
Livestock Australia 2009), with reports that this occurs in almost two-thirds of 
families (Gallegos et al. 2011; Meat & Livestock Australia 2009).  
Although it appears that many families prepare most meals at home, an increasing 
number of meals are being prepared and/or eaten outside of the home (Australian 
Bureau of Statistics 2017b; Hendrie et al. 2016). Data from the 2015-16 Household 
Expenditure Survey (Australian Bureau of Statistics 2017b) show that an average of 
$237 was spent per week on food, of which meals eaten away from home, and fast 
food and takeaway made up 31.6% of this spending. Young adults spend the largest 
proportion of their food budget on fast foods and eating out (Australian Bureau of 
Statistics 2017b). In addition, with lifestyles becoming increasingly busy and 
individuals becoming increasingly time-poor (Baxter 2009; Jabs & Devine 2006), 
meal preparation practices have changed significantly. Convenience products such as 
stir-fry sauces and meal base powders are popular, as combining them with boneless 
cuts of meat and frozen vegetables, makes meals that are perceived as quick, healthy 
and tasty (Bava, Jaeger & Park 2008; Beck 2007; Buckley, Cowan & McCarthy 
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2007; Gatley, Caraher & Lang 2014; Huntley 2014; Slater et al. 2012). Bava, Jaeger 
and Park (2008) also found that simply adding dried herbs or other ingredients not 
listed on the packet of a meal-base product led to a feeling of satisfaction that would 
normally be obtained from preparing a meal from scratch.  
This has caused concern among health professionals and researchers. Many have 
argued that domestic cooking skills have been routinized, deskilled and devalued by 
the proliferation of ultra-processed (Canella et al. 2014; Lam & Adams 2017; 
Monteiro et al. 2013; Moubarac et al. 2013), convenience and fast foods (Bauer et al. 
2009; Bava, Jaeger & Park 2008; Larson et al. 2008; Ripe 1993; Ritzer 2004). 
Cooking from scratch is no longer viewed as a necessity, and therefore, cooking 
skills are being used less frequently (Caraher et al. 1999; Soliah, Walter & Jones 
2012). Worsley et al. (2015) found that fewer 18-29 year olds cook from scratch 
compared to people over 50 years, which suggests that there may be a generational 
trend towards favouring convenience and take-away foods over cooking from 
scratch, as well as new information technologies driving fast foods into the home 
(e.g. Uber Eats).  
The relationship between cooking skills and dietary quality has not been well 
researched. There is some evidence that cooking frequency is related to higher 
consumption of fruit (Larson et al. 2006a) and vegetables (Crawford et al. 2007; 
Larson et al. 2006a), less fat (Larson et al. 2006a) and sugar (Wolfson & Bleich 
2015), as well as healthier food choices (Laska et al. 2012; McLaughlin, Tarasuk & 
Kreiger 2003). However, no studies have found a relationship between cooking 
frequency and body weight (Chu et al. 2012) or intention to lose weight (Wolfson & 
Bleich 2015). These studies are primarily in the context of program evaluations and 
rely on self-reported cooking skills and frequency (Engler-Stringer 2010). The mixed 
findings from these studies suggests that other food-related knowledge and skills, 
such as meal planning and budgeting, knowledge of hygiene and food safety, 
environmental impacts of food and consumer awareness, may be just as important as 
cooking skills. 
 
2.4.3 Influences on family food attitudes and practices 
There are many factors that influence the food attitudes and practices of families. For 
example, the level of nutrition knowledge (Ball, Crawford & Mishra 2006; Dickson-
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Spillmann & Siegrist 2011; Gracey et al. 1996; McLeod, Campbell & Hesketh 2011; 
Pendergast, Garvis & Kanasa 2011; Turrell & Kavanagh 2006; Wardle, Parmenter & 
Waller 2000) and cooking skills practiced in the home (Larson et al. 2006a; 
Pendergast, Garvis & Kanasa 2011) have been shown to be important determinants 
of diet quality.  
There are two types of knowledge which can be applied to knowledge of food: 
declarative knowledge and procedural knowledge. Declarative knowledge is defined 
as knowledge of facts and things, or ‘what is’ (Anderson 2015; Worsley 2002), while 
procedural knowledge is knowledge about the way in which actions are performed, 
or ‘how to’ do something (Anderson 2015; Worsley 2002).  
Most research on the relationship between nutrition knowledge and dietary 
behaviours has focused on declarative food knowledge. For example, knowledge of 
the role of nutrients or the health of different foods. These studies have generally 
found a weak, but statistically significant association between nutrition knowledge 
and dietary behaviours such as fruit (Wardle, Parmenter & Waller 2000) and 
vegetable (Ball, Crawford & Mishra 2006; Dickson-Spillmann & Siegrist 2011; 
Farragher, Wang & Worsley 2016; Wardle, Parmenter & Waller 2000) consumption, 
consumption of a low-fat diet (Kristal et al. 1990), overall diet quality (McLeod, 
Campbell & Hesketh 2011) and healthier food purchasing practices (Turrell & 
Kavanagh 2006). Thus, current evidence suggests that nutrition knowledge alone is 
insufficient to change dietary behaviours (Contento, Manning & Shannon 1992; 
Story, Neumark-Sztainer & French 2002; Worsley 2002).  
Because procedural knowledge is concerned with processes, or how to do things, it is 
much closer to behaviour than is declarative knowledge (Dickson-Spillmann & 
Siegrist 2011). Cooking skills are a type of procedural knowledge. Several studies 
have suggested that inadequate cooking skills may be a barrier to healthy eating as it 
limits food choice and, therfore, variety (Caraher et al. 1999; Caraher & Seeley 2010; 
Larson et al. 2006a; Lichtenstein & Ludwig 2010; Reicks et al. 2014). In addition, 
recent research has suggested that there is a strong relationship between cooking 
skills and healthy eating (Berge et al. 2012; Department of Health 1998; Hartmann, 
Dohle & Siegrist 2013; van der Horst, Brunner & Siegrist 2010). 
Determinants of healthy home cooking include the availability of cooking 
equipment, family functioning, food preferences (Foley et al. 2011), cooking 
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confidence (Caraher et al. 1999; Hughes, Bennett & Hetherington 2004; Lavelle et 
al. 2016; Utter et al. 2018; Winkler & Turrell 2009), socioeconomic position 
(Backett-Milburn et al. 2010; MacFarlane et al. 2007), parental employment (Devine 
et al. 2006) and perceived time (Bava, Jaeger & Park 2008; Jabs & Devine 2006; 
Lavelle et al. 2016; Rosenkranz & Dzewaltowski 2008; Soliah, Walter & Barnes 
2003; Walter, Soliah & Weems 2010). 
The level of confidence that people have in their food skills is likely to be related to 
their food behaviours, and while food-skills confidence has not been thoroughly 
studied, one Australian study found that a greater variety of vegetables were 
purchased regularly in households where the main food preparer was confident about 
their preparation skills or in using a variety of cooking techniques (Winkler & Turrell 
2009). Similarly a British study found that older men who considered themselves 
good cooks, consumed more vegetables and had lower energy intakes (Hughes, 
Bennett & Hetherington 2004). On the other hand, low confidence in cooking ability 
has been associated with increased use of pre-prepared and convenience foods 
because they are easy to prepare and come with step-by-step instructions (Bava, 
Jaeger & Park 2008; Brunner, van der Horst & Siegrist 2010; van der Horst, Brunner 
& Siegrist 2010).  
Furthermore, a recent longitudinal study found that young people who described 
their cooking skills as ‘very adequate’ at age 18-23 years, had better nutrition-related 
outcomes 10 years later (Utter et al. 2018). More specifically, reporting very 
adequate cooking skills at 18-23 years was positively associated with preparing 
meals including vegetables, consuming at least three servings of vegetables per day 
and consuming fast food less frequently (Utter et al. 2018). It was also positively 
associated with more frequent family meals and fewer food preparation barriers 
among those with children (Utter et al. 2018). These findings suggest that developing 
adequate cooking skills by early adulthood may have long-term benefits on food 
behaviours and nutrition outcomes. 
While there is substantial evidence that these factors play a role in family food 
practices and attitudes, few studies have specifically examined the food attitudes and 
food provision practices of the household food gatekeeper, who has been shown to 
have the largest influence on the home food environment (Bassett, Chapman & 
Beagan 2008; Chadwick, Crawford & Ly 2013; Mead 1943; Pliner & Stallberg-
White 2000; Reid, Worsley & Mavondo 2015; Rhodes et al. 2016). Additionally, 
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research is lacking on how gatekeepers’ food-skills confidence impacts on their food 
practices and attitudes. Chapter 4 will explore the home food environment of 
Australian household gatekeepers (Aim 1) and the influence of confidence on their 
food provision practices and attitudes (Aim 2). 
 
2.4.4 The influence of the home food environment on adolescents 
Despite the fact that adolescents have greater independence and autonomy when 
making food choices (Story, Neumark-Sztainer & French 2002), their family home 
food environment still plays a substantial role in influencing their dietary intake 
(Campbell et al. 2007; Hebden et al. 2013; Hill et al. 1998; MacFarlane et al. 2007; 
O'Dea 2003; Tak et al. 2011). As children enter adolescence, the amount of food 
consumed outside the home increases, however, in most cases, the majority of meals 
and snacks are still consumed at home (Nielsen, Siega-Riz & Popkin 2002). The 
rules, structures and routines that families practice in the home, as well as their 
attitudes towards food and meal times, play a significant role in shaping children and 
adolescents’ current and future food behaviours (Birch & Davison 2001; Patrick & 
Nicklas 2005; Watts et al. 2017a). 
Food availability within the home has a significant influence on adolescent dietary 
habits (Campbell et al. 2007; Grimm 2004; Hanson et al. 2005; O'Dea 2003; Watts et 
al. 2017b). Several studies have reported positive associations between the 
availability of unhealthy foods at home and poor dietary consumption behaviours 
(Campbell et al. 2007; Grimm 2004). Conversely, the availability of healthy foods, 
such as fruits and vegetables, in the home has been shown to be a positive predictor 
of fruit and vegetable intake among adolescents (Hanson et al. 2005; Watts et al. 
2017b).  
Family traditions and routines, particularly surrounding mealtimes, can also play a 
role in adolescents’ food behaviours and attitudes. Many parents also set a variety of 
rules regarding food and eating in the home, which can affect adolescents’ food 
consumption habits (De Bourdeaudhuij 1997; Hupkens et al. 1998; MacFarlane et al. 
2007). The relationship between frequency of family meals and adolescent health has 
been well researched. More frequent family meals are associated with better diet 
quality (Berge et al. 2013; Larson et al. 2007; Neumark-Sztainer et al. 2010; 
Woodruff & Hanning 2008), fewer disordered eating behaviours (Loth et al. 2015; 
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Neumark-Sztainer 2004), higher levels of psychological wellbeing (Eisenberg 2004; 
Utter et al. 2017), less substance abuse (Eisenberg 2004), and better academic 
success (Eisenberg 2004). In addition, participation in family meals has the potential 
to teach young family members about healthy food behaviours and attitudes 
(Neumark-Sztainer 2004), food preparation (Boutelle 2001; Neumark-Sztainer et al. 
2000), and various skills and practices to take with them into adulthood (Neumark-
Sztainer et al. 2000; Watts et al. 2017a). The potential for discussion during family 
meals also promotes family interaction and may provide a platform for adolescents to 
learn important values and lessons from their parents regarding everyday life issues 
(Berge et al. 2013). 
The settings in which family meals take place and activities during meals are also 
important factors. While many adolescents still eat at the dining table with their 
family, it has become more common to eat meals in rooms such as the kitchen, living 
room, or even alone in their bedroom (Gallegos et al. 2011; Neumark-Sztainer et al. 
2000). In addition, watching or having the television turned on during family 
mealtimes has become common among modern families (Gallegos et al. 2011; 
MacFarlane et al. 2007; Meat & Livestock Australia 2009; Neumark-Sztainer et al. 
2000). This is a concerning trend given that research has found that watching 
television during family meals can have detrimental effects on children and 
adolescents’ eating habits and attitudes (Birch & Davison 2001; Couch et al. 2014). 
Child and adolescent involvement in food preparation and cooking is positively 
related to healthy eating behaviours (Berge et al. 2016; Chu et al. 2013; Larson et al. 
2006b; Woodruff & Kirby 2013). The association between involvement in grocery 
shopping and eating behaviours has not been as well researched, however, grocery 
shopping has been shown to provide a strong learning platform for adolescents to 
develop consumer knowledge and skills (Pettersson, Olsson & Fjellström 2004). 
However, with time being so precious for many modern parents, few adolescents 
participate in household food shopping (Larson et al. 2006b) and meal preparation 
(Beagan et al. 2008; Berge et al. 2016; Boutelle 2001). Mothers have reported that it 
is quicker and easier to shop alone so as to avoid arguments over food, while letting 
their children/adolescents cook means there is more mess for them to clean up 
(Beagan et al. 2008). There are also concerns that less home-based food and cooking 
mentoring is occurring among families, making subsequent generations increasingly 
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dependent on ultra-processed and convenience foods (Bava, Jaeger & Park 2008; 
Fulkerson et al. 2011; Larson et al. 2006a). 
 
 
2.5 Food education in schools 
 
In addition to the family home, adolescents spend much of their time attending 
school. School attendance is compulsory in Australia for individuals from age 6 to 15 
years in most Australian states and territories, 16 years in Tasmania and 17 years in 
Victoria (ACARA 2013). Students spend an average of 32.5 hours at school each 
week for approximately 40 weeks per year (State Government of Victoria 2017a, 
2017b), which equates to an estimated 10,120 hours of compulsory instruction time 
in the classroom over the first ten years of schooling (Organisation for Economic Co-
operation and Development 2014). Unlike some other countries, most Australian 
schools do not provide meals. Instead, students bring their own food or are able to 
purchase food at the school canteen.  
The school setting has the potential to influence the health and dietary behaviours of 
adolescents in a variety of ways. For example, food and nutrition curricula, school 
canteens, school staff and other students can all influence adolescents’ dietary 
behaviours (Ritchie 2001). This makes schools an ideal setting for introducing health 
promoting initiatives and encouraging healthy dietary behaviours (Bucher Della 
Torre, Akré & Suris 2010; Story, Nanney & Schwartz 2009). 
In 1995, the WHO launched the ‘Global School Health Initiative’, which was 
designed to strengthen health promotion and education activities in schools, with the 
aim of improving the health of students, school personnel, families and other 
members of the community through schools (World Health Organisation 2018a). The 
initiative encourages schools to become ‘health promoting schools’ by providing 
healthy environments, school health education and school health services, as well as 
opportunities for students, staff and families to participate in health promoting 
activities (World Health Organisation 2018a).  
However, in terms of food skills, there is debate regarding who should be responsible 
for ensuring that young people acquire the necessary skills. In a recent U.S. study, 
Wolfson and colleagues (2017) found that 90% of adults identified parents and other 
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family members as responsible for teaching children how to cook, compared to 42% 
attributing responsibility to schools. Despite this, 64% believed that cooking skills 
should be taught as part of standard health education in public schools, and 67% 
believed that public schools should offer home economics classes to teach students 
how to cook and shop for healthy food (Wolfson et al. 2017). 
Mothers have long been the primary source of food skills for children, with cooking 
classes at school being the second most important source, particularly for young 
males and those in lower socioeconomic groups (Caraher et al. 1999). Wolfson et al. 
(2017) recently reported that parents were still the main source of cooking skills in 
the U.S. However, with the increase in reliance on pre-prepared foods (Bava, Jaeger 
& Park 2008; Beck 2007; Buckley, Cowan & McCarthy 2007; Gatley, Caraher & 
Lang 2014; Slater et al. 2012), among other things, opportunity may be lacking for 
children and adolescents to acquire useful and appropriate food preparation and 
cooking skills from parents (Markow, Coveney & Booth 2012; Short 2003). Studies 
in the US indicate that parents today are often unable to teach their children how to 
prepare and cook healthy meals because many of them either never learned to cook 
(Lichtenstein & Ludwig 2010) or do not have the time (Bava, Jaeger & Park 2008; 
Jabs & Devine 2006; Lavelle et al. 2016; Rosenkranz & Dzewaltowski 2008; Soliah, 
Walter & Barnes 2003; Walter, Soliah & Weems 2010). Instead, they rely on 
convenience foods such as fast food, frozen meals and pre-packaged foods (Bava, 
Jaeger & Park 2008; Beck 2007; Buckley, Cowan & McCarthy 2007; Gatley, 
Caraher & Lang 2014; Lichtenstein & Ludwig 2010; Slater et al. 2012). Thus, food 
education in primary and secondary schools may serve an important ‘replacement’ 
role for some young people.  
Investment in the use of education to promote healthy eating has potential benefits 
for individual and population health, and, the development of social capital and 
community wealth (Contento 2007; Sawyer et al. 2012). The WHO’s Global School 
Health Initiative emphasises the need for all children and adolescents to gain health-
related knowledge and skills that enable them to take control over the health and 
wellbeing of themselves and others (World Health Organisation 2018a). School food 
education provides the opportunity for adolescents to develop food-related 
knowledge and skills, as well as healthy food attitudes and beliefs. Nutrition 
education has been identified as a key strategy for promoting healthy dietary 
behaviours among children and adolescents (Contento 2008; Hawkes et al. 2015).  
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Schools provide a useful setting for food and health education, promotion and 
intervention programs (Bucher Della Torre, Akré & Suris 2010; Story, Nanney & 
Schwartz 2009), having continuous, intensive contact (Melo et al. 2013) and 
reaching all school-aged adolescents and their families, from a range of social strata 
(Lloyd et al. 2011). Schools also contain the social, organisational and 
communication infrastructures and resources needed to support successful health 
education (Lloyd et al. 2011). Further to this, they are in the position to provide food 
education as part of the curriculum and support its success with the concurrent 
adoption of healthy food policies and a healthy school environment.  
Food education in the school setting may also support parental efforts to raise healthy 
adolescents by setting nutrition standards and healthy eating habits (Brownell et al. 
2009). Through curriculum learning, school settings have the ability to change 
existing eating behaviours (Collins 2012) and influence the future health of 
adolescents (Contento et al. 2006; Fisher, Nicholas & Marshall 2011). Schools also 
have the potential to influence family food preparation behaviour through well-
educated students (Heim et al. 2011). 
Many Australian secondary schools employ home economics educators, who play an 
important role in adolescents’ lifelong learning about nutrition and healthy eating 
behaviour (Crawford & Worsley 2005; Fordyce-Voorham 2009; Home Economics 
Institute of Australia 1997, 2010; Reynolds 2006; Stitt 1996). As educators, they 
have the pedagogical expertise to understand young people and the world they live in 
(Backman et al. 2002; Fordyce-Voorham 2011). In addition, their knowledge and 
background in nutrition and practical food preparation skills qualifies them to teach 
food-related skills to adolescents that will prepare them for life (Fordyce-Voorham 
2011; Pendergast & Dewhurst 2012; Reynolds 2005).  
 
2.5.1 Home economics  
 
What is home economics? 
Home economics is a field of study which is concerned with the empowerment and 
wellbeing of individuals, families and communities in their everyday living (Home 
Economics Institute of Australia 2010; International Federation for Home Economics 
2008). It draws from a range of disciplines including food, nutrition and health, 
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textiles and clothing, consumer science, design and technology, food science and 
hospitality, human development and family studies, and education and community 
services (International Federation for Home Economics 2008). 
Historically, home economics was focused on skills relating to the home and 
household management for sustainable family living (International Federation for 
Home Economics 2008). However, it now includes the broader environment, as it is 
better understood that all levels (individual, family, local community and global 
community) have an impact on the capacities, choices and priorities of individuals, 
families and communities (International Federation for Home Economics 2008). 
Several major societal changes have influenced the home economics discipline. 
These include: developments in science and agriculture; changes in gender roles; 
changes in consumption and globalisation patterns; generational characteristics; the 
emergence of new technologies and the digital realm; significant changes in 
individual and family structures; changes in the food environment; and, rising global 
obesity rates (Pendergast, McGregor & Turkki 2012; Stitt 1996). 
 
History of home economics in Australian schools 
During the 1880’s, Australian schools began to take responsibility for teaching food 
skills to students (Reiger 1985) when manual training was first introduced (Martin 
1910). Manual training courses were gender specific, focused towards wood or metal 
trades careers for males, and housekeeping and cooking pathways for females (Suttor 
1882; Woodward 1887). However, 19th century food education was fraught with 
tension between the art of cooking and the science of food – a familiar conflict that 
continues to resonate in food education today (Turner & Wilks 2016).   
The first decade of the 20th century saw the growth of industry and commerce and a 
rise in these professions, and by 1929, food design and processing was among the top 
five manufacturing industries in Australia (Australian Bureau of Statistics 1988). 
However, ‘domestic science’ or ‘home economics’ continued to reflect home care 
duties such as laundry, house management and budgeting tasks to prepare girls for 
married life (New South Wales Cookery Teachers' Association 1942; Peacock 1982).  
By the early 1940’s, scientific advances brought about technological and scientific 
advancements in the agricultural, processing and manufacturing industries and 
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expansions in the Australian food export market (Farrer 2005). The development of 
nutrition and food science led to schools to provide an opportunity for those female 
students to study food science for their Leaving Certificate (New South Wales 
Department of Education 1945; Peacock 1982). 
By 1952, the post-war surge of innovation in food design and knowledge resulted in 
a new direction for the Home Economics syllabus, and as such, it was designed to 
integrate with the science faculty (Turner & Wilks 2016). This presented a dilemma 
for teachers’ interpretation of the syllabus, as the tension between food science and 
the need to foster the family unit returned (Peacock 1982). As a result, many teachers 
dropped the science theme (Peacock 1982). 
By the 1970’s, perceptions regarding women’s roles were starting to shift (Australian 
Bureau of Statistics 2012; Benn 2012; Thompson 1986). This resulted in further 
changes to the food education syllabus, which was directed towards employment 
pathways such as home economics and dietetics (Peacock 1982), and later, 
hospitality and the food industry (Victorian Curriculum and Assessment Authority 
2007). It was around this time that males began to be enrolled in home economics 
(Benn 2012). It marked the beginning of the devaluation of the subject in both public 
opinion and in the school system, as lessons were shorter and their number reduced 
(Benn 2012). 
 
Current position of home economics in Australian schools 
In 2011, all Australian states and territories began implementing the Australian 
Curriculum (Australian Curriculum Assessment and Reporting Authority 2014, 
2016). Prior to this, each Australian state and territory were responsible for their own 
curriculum (Home Economics Institute of Australia 2010). During this time, it was a 
school-based decision as to whether home economics would be offered as a holistic 
subject, or as specialist home economics-related subjects such as human 
development and food technology (Home Economics Institute of Australia 2010). 
This meant that the content taught and pedagogical approaches varied substantially 
between States and Territories, and even schools, and students completed school with 
various levels of food-related knowledge and skills (Home Economics Institute of 
Australia 2010).  
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The development of an Australian Curriculum was designed to stipulate what all 
Australian school students should be taught, regardless of their circumstances, type 
of school they attend, or the location of their school (Australian Curriculum 
Assessment and Reporting Authority). It was intended to address the issue of subject 
variation with formal curriculum mandates, which it did successfully for core 
subjects such as English, Science and Mathematics (Australian Curriculum 
Assessment and Reporting Authority 2016).  
However, the position of home economics in the Australian curriculum has been 
criticised by food education experts and home economics associations for being 
somewhat neglected (Home Economics Institute of Australia 2010; Home 
Economics Victoria 2009; Yeatman 2013). The Australian curriculum does not 
recognise home economics as a discipline area in its own right, which has been the 
case since the 1970’s (Benn 2012). Nutrition education is instead split between the 
Health and Physical Activity and Design and Technology domains (Australian 
Curriculum Assessment and Reporting Authority 2016). The position of home 
economics, or lack thereof, in the curriculum has been blamed for playing a 
significant role in diminishing and devaluing the subject area (Home Economics 
Victoria 2009). Home economics is no longer a compulsory subject in Australian 
secondary schools, as curriculum requirements can still be met without it. It has been 
suggested by curriculum researchers that ‘optionalising’ subjects effectively ensures 
their exclusion from the curriculum, as compulsory subjects do not leave enough 
time or resources for optional subjects (Stitt 1996).  
Along with the large number of societal changes, the exclusion of home economics 
from the set compulsory ‘core’ subjects can also be attributed to a push towards 
science and technology in the curriculum in recent decades (Home Economics 
Institute of Australia 2010). Home economics is the only subject that focuses on 
skills needed for everyday life and meeting basic needs (Smith & de Zwart 2010). 
However, schools have become much more ‘academic’ and geared towards career 
entry, rather than life skills education. This builds capacity for everyday living by 
focusing on fundamental ‘life-skills’ such as critical and creative thinking, problem 
solving and decision-making, and practical and social skills, i.e. skills that prepare 
students for a range of real-life challenges (Colatruglio & Slater 2014; Dodd, 
Follmer-Reece & Kostina-Ritchey 2015; Renwick 2016). More recently, the 
evidence surrounding Australia’s relatively poor performance in literacy and 
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numeracy compared to other countries (Australian Council for Educational Research 
2018), has led the government to make literacy and numeracy a national priority. In 
2012, the Commonwealth Government set a national target ‘for Australia to be 
placed, by 2025, in the top 5 highest performing countries based on the performance 
of school students in reading, mathematics and science’ (Australian Government 
2017). This has, consequently, further forced subjects such as home economics to the 
sidelines. 
Despite home economics being a largely marginalised, non-compulsory subject 
within the secondary curriculum, most secondary schools still offer food related 
subjects such as Home Economics, Food Technology, Food Studies, Food and 
Health (Markow, Coveney & Booth 2012). However, these subjects are generally 
limited to the lower secondary years (i.e. years 7 and 8) (Home Economics Institute 
of Australia 2010) and students are more likely to be assessed on their ability to 
develop a commercial food product, rather than to prepare a healthy meal in a 
domestic kitchen (Stitt 1996). Food education in secondary schools also tends to face 
many challenges including insufficient funding and time allocation, lack of support 
from school administrations, poor student and parental interest, and lack of qualified 
staff (Grundy & Henry 1995; Moore, Asay & Curry 2006; Pendergast, Garvis & 
Kanasa 2011; Ronto et al. 2017a, 2017b; Ronto et al. 2016c; Smith & de Zwart 
2010). 
 
Home economics education around the world 
The devaluation of home economics is not exclusive to Australia. In fact, it has been 
a common occurrence around the world (Stitt 1996). However, there are some 
countries that have been working towards mandatory food education within their 
school curricula. 
England has recently introduced ‘Cooking and nutrition’ into the National 
Curriculum for England for all children and young people aged 5-14 years 
(Department for Education 2014a). The curriculum states that “Learning how to cook 
is a crucial life skill that enables pupils to feed themselves and others affordably and 
well, now and in later life” (Department for Education 2013, p. 183). The food 
education content is progressive, starting with primary school students aged 5-11 
years being taught where food comes from, the basic principles of a healthy and 
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varied diet, how to prepare and cook mainly savoury dishes using a range of cooking 
techniques, and to understand seasonality, where food is grown, reared, caught and 
processed (Department for Education 2013). The secondary school curriculum for 
students aged 11-14 aims to ensure that students can understand and apply the 
principles of nutrition and health, can cook a repertoire of mostly savoury dishes that 
are healthy and varied, become competent in a range of cooking techniques, and 
understand the source, seasonality and characteristics of a wide range of ingredients 
(Department for Education 2014b).  
In Northern Ireland, food education is supported, but not mandatory in primary 
schools (Weichselbaum et al. 2011). However, home economics is compulsory for 
all secondary students aged 11-14 years and is focused on real-life issues that will 
help to support them for future independent living (Weichselbaum et al. 2011).  
In The Republic of Ireland, formal food education is provided from birth as part of 
Aistear: the Early Childhood Curriculum Framework in childcare and other pre-
school settings (National Council for Curriculum and Assessment 2017), and is built 
upon as students progress through the education system (Weichselbaum et al. 2011). 
While home economics is not a mandatory subject in secondary school, more than 
one third (36%) of students elect to study it in the Junior Certificate (where students 
are aged 11-15 years) (McCloat & Caraher 2016; Stitt 1996; Weichselbaum et al. 
2011). Over a three year period, a minimum of 40% of the program is dedicated to 
food studies and culinary skills and the assessment includes a written examination, as 
well as a practical culinary skills examination, which accounts for 35-45% of total 
marks depending on the level (McCloat & Caraher 2016). In 2010, 23% of students 
went on to study home economics for the Leaving Certificate in the Senior cycle 
(where students are aged 15-18 years) (Weichselbaum et al. 2011). This is 
substantially more than in Australia, where just 6% of Victorian students who 
completed their Victorian Certificate of Education (VCE), chose to undertake Food 
and Technology in 2016 (Victorian Curriculum and Assessment Authority 2017). 
The higher participation rates in Ireland are possibly due to students learning to value 
nutrition and food skills highly because they have been instilled in them since they 
were young. The professional capacity and expertise of home economics teachers in 
Ireland also contributes to the success of food education in Irish schools, with all 
home economics teachers receiving the same education and qualifications (McCloat 
& Caraher 2016). 
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In Finland, home economics is a compulsory subject in Year 7 (13-14 year old 
students) and becomes an optional subject thereafter (International Federation for 
Home Economics 2018). However, as in Ireland, it is one of the most popular 
elective subjects, particularly among boys, with some 50% choosing to take home 
economics (Sahlberg & Hargreaves 2011; Stitt 1996). The focus of home economics 
in Finland is on the development of life skills to enable students to be responsible for 
managing their own health, finances and social and environmental relationships (Stitt 
1996). The home economics curriculum in Finland differs greatly from that of many 
other Western countries in that the focus is on the school, the home, the family and 
the community, rather than on a food technology or industrial perspective (Stitt 
1996). 
While it appears that the Australian curriculum does not provide much support for 
food education, in other countries such as France, Spain, Germany and Italy, food 
education is not mandatory at all (Weichselbaum et al. 2011). 
 
 
2.6 Towards a better food curriculum  
 
2.6.1 Need for curriculum change 
Many attempts have been made to promote healthy eating and to change dietary 
behaviours through food education interventions in schools (see Appendix 2.1 for a 
selection of these studies). However, these interventions were often short-lived (< 3 
months) (e.g. Dunton, Lagloire & Robertson 2009; Fahlman et al. 2008; Long & 
Stevens 2004; Sovyanhadi & Cort 2004; Ward-Begnoche et al. 2009), were 
conducted on a small scale (e.g. Crawford Watson et al. 2009; Gupta & Kochar 
2009; Sovyanhadi & Cort 2004), or focused on one area of food/nutrition, such as 
fruit and vegetables, calcium intake or food safety, for example (e.g. Damore, 
Robbins & Karl 2007; Haerens 2007; Lynch et al. 2008; Pobocik et al. 2009; Wilson 
et al. 2012). These studies have generally reported conflicting findings for a range of 
different outcomes (e.g. nutrition knowledge, dietary behaviours, or food attitudes). 
Others have taken a whole school approach to improving healthy eating behaviours 
(Australian Health Promoting Schools Association 1997; Birnbaum et al. 2002; 
Townsend, Murphy & Moore 2011; Van Cauwenberghe et al. 2010), also with large 
variations in effectiveness.  
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While some of these interventions have shown some encouraging results, they are 
unlikely to lead to sustainable change on a large scale due to time and curriculum 
restraints. Instead, incorporating food education into the Australian school system 
through the curriculum has the benefit of reaching all school-aged children and 
adolescents, and ensures that all schools are teaching the same content regardless of 
socioeconomic factors. This can be achieved by using existing infrastructures and 
building upon aspects of the existing curriculum.  
Implementation of an engaging secondary school-based curriculum that targets home 
food planning, purchasing and preparation skills, is more likely to have a sustained 
influence on dietary quality in adulthood compared to any short-term intervention 
(Fulkerson et al. 2010; Larson et al. 2013; Laska et al. 2012; Thorpe et al. 2013; 
Worsley et al. 2016). 
  
2.7.2 Skills-based approach to food education 
There have been calls in recent decades to go back to teaching practical cooking 
skills in schools (Lichtenstein & Ludwig 2010). Nutrition education has been shown 
to be more effective when it focuses on behaviour and aims to stimulate learning, 
literacy, and skills, rather than just providing knowledge alone (Contento 2008; 
Hawkes et al. 2015). Teaching fundamental nutrition theory is likely to somewhat 
improve nutrition knowledge, however, the likelihood of it having a positive effect 
on dietary behaviours is slim (Condrasky & Hegler 2010). While basic knowledge of 
nutrition is needed for making decisions about appropriate eating behaviours, a 
deeper understanding and greater level of application is required to develop and 
maintain healthy dietary practices (Condrasky & Hegler 2010). For this reason, 
hands-on cooking programs appear to be far more encouraging, having been linked 
with healthy dietary changes (Bukhari, Fredericks & Wylie-Rosett 2011; Evans et al. 
2012), positive food attitudes (Bukhari, Fredericks & Wylie-Rosett 2011) and 
increased confidence in cooking abilities and healthy eating (Evans et al. 2012; 
Lawrence, Thompson & Margetts 2000), including Utter et al. (2018), who 
demonstrated long-term nutrition benefits of self-perceived cooking ability.  
Some of the programs that have focused on food skills include “Licence to Cook” 
(Ballam 2008), “Cooking with Kids” (Walters & Stacey 2009), “Cooking up Fun” 
(Thonney & Bisogni 2006) and “The Cookshop Program” (Liquori et al. 1998). In 
addition, kitchen garden programs are becoming popular, such as the Stephanie 
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Alexander Kitchen Garden program in Australia 
(https://www.kitchengardenfoundation.org.au/) and Jamie Oliver’s Kitchen Garden 
Program in collaboration with ‘Food for Life’ in the UK 
(https://www.foodforlife.org.uk/early-years/early-years-kitchen-garden-project). 
However, these programs are mainly conducted in the primary school years (Food 
for Life 2018). 
Although many Australian secondary schools include food education in some 
capacity, in most cases the content within the curriculum is falling behind the speed 
at which our food culture is changing (Turner & Seemann 2008) and the rate at 
which our food-related health is declining (Australian Institute of Health and Welfare 
2016; World Health Organisation 2015). Given the current food environment, where 
there have been considerable changes in the supply, distribution and consumption of 
food, as well as considerable public confusion regarding dietary recommendations 
(Pendergast & Dewhurst 2012), the development of other skills, such as those to do 
with food purchasing and management, is becoming more and more important to 
build resistance to modern food marketing strategies. Consumers are also more 
distanced from the growing, killing, fortification and processing of food, as well as 
the environmental impacts related to food (Pendergast & Dewhurst 2012). These 
factors suggest that investment in skills-based food education is not only important 
for preparing healthy meals, but also for consumer decision-making (Pendergast & 
Dewhurst 2012).  
Since the World Education Forum took place in April 2000, a collaboration between 
WHO, The United Nations Children’s Fund (UNICEF), The United Nations 
Educational, Scientific and Cultural Organisation (UNESCO), and the World Bank, 
has advocated for skills-based health education in schools (World Health 
Organisation 2003). Skills-based health education is described  as “an approach to 
creating or maintaining healthy lifestyles and conditions through the development of 
knowledge, attitudes, and especially skills, using a variety of learning experiences, 
with an emphasis on participatory methods” (World Health Organisation 2003, p. 3). 
The collaboration maintains it is an essential component of a cost-effective school 
health program.  
Preparing adolescents with the practical skills they need in order to make healthy 
decisions for both themselves and for their future families, can be empowering for 
health in a world where individuals are faced with a vast amount of ready-prepared 
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energy-dense, nutrient-poor foods (Lang & Caraher 2001). It also equips them with 
the confidence they need to make healthy food decisions and to prepare wholesome 
meals. Thus, skills-based food education enables people to make good choices in a 
fast-paced food culture.  Without these skills, choice and control are diminished and 
a ready-made food dependency culture emerges (Lang & Caraher 2001). The 
fostering of adolescents’ food skills confidence has the potential to give them more 
control over their food behaviours, by having the ability and confidence to use a 
larger variety of ingredients, cook from scratch, and use cost-effective purchasing 
strategies to buy healthy food products. It also means that they will possess a larger 
repertoire of recipes, resulting in a more varied diet. While it is possible to get by 
without food skills, it restricts food choices, often to energy-dense foods of little 
nutritional value (Engler-Stringer 2010). 
A focus on skills-based food education also provides the opportunity for adolescents 
to develop a number of important additional ‘life skills’ (World Health Organisation 
2003). Examples of the application of life skills development to food education are 
shown in Table 2.1.  
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Table 2.1 Life skills that can be developed through skills-based food education. 
Communication and 
interpersonal skills 
Decision-making and 
critical thinking skills 
Coping and self-
management skills 
Communication skills 
- persuade parents and 
friends to make 
healthy food and 
menu choices 
Refusal skills 
- counter social 
pressures to adopt 
unhealthy eating 
practices 
Advocacy skills 
- present messages of 
healthy nutrition to 
others through 
posters, ads, 
performances, and 
presentations  
- gain support of 
influential adults 
such as headmasters, 
teachers, and local 
physicians to provide 
healthy foods in the 
school environment 
Decision-making skills 
- choose nutritious 
foods and snacks over 
those less nutritious 
- convincingly 
demonstrate an 
understanding of the 
consequences of 
unbalanced nutrition 
(deficiency diseases) 
Critical thinking skills 
- evaluate nutrition 
claims from 
advertisements and 
nutrition-related news 
stories 
Self-awareness and self-
management skills 
- recognise links 
between eating 
disorders and psycho 
logical and 
emotional factors 
- identify personal 
preferences among 
nutritious foods and 
snacks 
- develop a healthy 
body image 
(World Health Organisation 2003) 
 
2.7.3 Specific food knowledge and skills important for secondary 
school food education programs 
The concept of ‘food literacy’ has emerged in response to rapid changes in our food 
environment, eating patterns and behaviours. Vidgen (2016) describes food literacy 
as an attempt to capture and describe the knowledge, skills and behaviours required 
for everyday eating. Through qualitative research with food experts and young 
people, Vidgen and Gallegos (2014) developed a definition of food literacy which 
describes an inter-related set of components grouped into four domains: planning and 
management, selection, preparation, and eating (Figure 2.1).  
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The ‘planning and management’ domain includes planning food intake, time 
management and budgeting for food. The ‘selection’ domain includes the ability to 
access food through different sources, judge the quality of food and determine what 
is in a product and how to use it. The ‘preparation’ domain focuses on being able to 
prepare commonly available foods using a range of different cooking equipment and 
having the skills to adapt recipes and experiment with ingredients. Finally, the 
‘eating’ domain is about understanding that food has an impact on personal 
wellbeing, knowing how to balance food intake for good health and to eat in a social 
way (Vidgen & Gallegos 2014). 
This definition of food literacy is useful for describing the complex set of 
knowledge, skills and behaviours needed in everyday life to meet nutrition 
recommendations (Vidgen & Gallegos 2014). The question is, which of these skills 
should be taught within the school setting? 
Figure 2.1 Domains and components of food literacy (Vidgen & Gallegos 2014). 
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The International Federation for Home Economics, describe three dimensions that 
they believe to be essential for food skills education in secondary schools: 
 a focus on fundamental needs and practical concerns of individuals and 
family in everyday life and their importance both at the individual and near 
community levels, and also at societal and global levels so that wellbeing can 
be enhanced in an ever changing and ever challenging environment;  
 the integration of knowledge, processes and practical skills from multiple 
disciplines synthesised through interdisciplinary and transdisciplinary inquiry 
and pertinent paradigms; and 
 demonstrated capacity to take critical/ transformative/ emancipatory action to 
enhance wellbeing and to advocate for individuals, families and communities 
at all levels and sectors of society (International Federation for Home 
Economics 2008, p. 2). 
As explained earlier (see section 2.8.3), food and nutrition education is situated 
within two learning areas of the Australian curriculum: health and physical 
education and design and technology, which may, or may not include home 
economics. If taught at all, practical food skills are usually taught in home economics 
(or a similar subject). The aim of the home economics curriculum is to improve the 
health of current and future generations (Slater 2013) by participating in activities 
that develop food and nutrition knowledge and skills, including the preparation of 
healthy food, usually in the form of meals (Dewhurst & Pendergast 2011). 
Pendergast and Dewhurst (2012) state that it is within the home economics subject 
that health, nutrition, sustainability, ethical issues and consumer awareness become 
‘strikingly relevant’.  
While many home economics teachers may implement skill-based healthy eating 
programs (Crawford & Worsley 2005; Reynolds 2005, 2006), it is difficult to assess 
whether these programs include essential skills, as descriptive outlines of the content, 
matched with essential skills are rarely reported (Fordyce-Voorham 2011). Given the 
rising obesity rates and declining health of adolescents, as well as significant changes 
in family social structures and the emergence of a convenience food culture, it is 
important to identify the types of food knowledge and skills that are essential for 
adolescents to acquire at secondary school. Little research has directly examined 
peoples’ views on the food skills necessary for skills-based food education programs 
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in secondary schools. Thus, the precise nature of the food skills that should be taught 
in secondary schools remains somewhat elusive.  
No studies to date have examined the views of the general public (i.e. food 
consumers) about the types of food knowledge and skills they believe are important 
for school-leavers to have. In 2010, a Queensland study explored peoples’ views 
about the inclusion of cooking in the school curriculum (Pendergast, Garvis & 
Kanasa 2011). However, other types of food knowledge and skills were not 
considered and the study sample was quite small (n=97) (Pendergast, Garvis & 
Kanasa 2011).  
The views of the general public are important to consider as they have generally had 
years of experience as food consumers, performing food-related tasks such as 
shopping and the preparation of family meals. Therefore, they could potentially 
provide very realistic views of what is important for all consumers to know and the 
essential skills needed to provide food for themselves and their families. Chapter 5 of 
this thesis will quantitatively assess the views of a large sample of the general 
Australian population about the food knowledge and skills that they believe young 
people need to have by the time they complete school (Aim 3). Further to this, 
Chapter 7 uses qualitative analysis methods to try to gain a deeper understanding of 
people’s views on this matter (Aim 3). 
Three studies have explored the views of various food and health professionals such 
as dieticians (Fordyce-Voorham 2011; Parrish et al. 2016; Sadegholvad et al. 2017b), 
community educators (Fordyce-Voorham 2011; Parrish et al. 2016; Sadegholvad et 
al. 2017b), health professionals (Parrish et al. 2016), food marketers (Parrish et al. 
2016), and chefs (Fordyce-Voorham 2011) (Table 2.2). Fordyce-Voorham (2011) 
conducted interviews with 51 “food experts”, while Sadegholvad and colleagues 
(2017) interviewed 21 ‘food-related professionals’ to identify their views on the 
important food knowledge and skills secondary school food education. In the first 
study, the food experts highlighted the importance of immersing students into 
environments such as fresh food markets and supermarkets to help them identify 
quality fresh foods in season and to build consumer confidence by interacting with 
food sellers (Fordyce-Voorham 2011). Respondents in both studies identified food 
preparation and cooking skills as an important set of skills, as well as skills 
surrounding food selection and planning, budgeting, and safe food storage (Fordyce-
Voorham 2011; Sadegholvad et al. 2017b). They also highlighted the importance of 
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developing a basic understanding of nutrition and its relationship to health, as long as 
it was teamed with practical skills (Fordyce-Voorham 2011; Sadegholvad et al. 
2017b). Respondents in Sadegholvad et al.’s (2017) study also believed that ethical 
and environmental issues were important, as well as the origins of food and how it is 
produced. A third study of 21 health professionals reported similar key areas of 
importance (Parrish et al. 2016). However, this study asked respondents about what 
food knowledge all school-leavers need, but not necessarily whether it should be 
taught at school. 
It is essential that the views of food and health professionals are examined and 
considered when determining the types of food knowledge and skills important for 
secondary school food education. However, they may also be somewhat removed 
from the school setting and the workings of the school system. Therefore, the views 
of other stakeholders need to be explored. These include home economics teachers, 
parents and young adults, among others. 
To the candidate’s knowledge, there have been five cross-sectional surveys which 
have asked home economics teachers about their views on important aspects of 
secondary school food education (Table 2.2). In 2011, 261 Victorian home 
economics teachers completed an online survey which asked them to rate the 
importance of 70 food knowledge and skills items for inclusion in school food 
education classes (Fordyce-Voorham 2016). A similar online survey was conducted 
in 2014 with 205 home economics teachers across Australia (although almost two 
thirds were from Victoria) (Ronto et al. 2016c). In both studies, the respondents 
generally rated the procedural, hands-on skills required to prepare healthy meals and 
snacks as most important (Fordyce-Voorham 2016; Ronto et al. 2016c). These 
included selecting seasonal fruit and vegetables, safe and hygienic food preparation, 
modifying recipes and exchanging cooking methods to make meals more nutritious, 
creating meal variations, and being able to correctly wash dishes and clean 
equipment (Fordyce-Voorham 2016). Stir-frying was identified as an essential 
cooking method and was included among the most important basic skills (Fordyce-
Voorham 2016). 
Ronto et al.’s (2016b) study found a similar trend to that found by Fordyce-Voorham 
(2016); teachers rated procedural skills as the most important. These included 
preparing and cooking food from basic/available ingredients, using common kitchen 
equipment, utensils and appliances, and food safety and hygiene practices (Ronto et 
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al. 2016c). Animal welfare was rated as the least important aspect of food education, 
followed by ability to gather food from different sources, ability to plan and manage 
time for food shopping, knowledge of where foods come from and environmental 
sustainability (Ronto et al. 2016c).  
These two studies are the only Australian studies to date, which have examined home 
economics teachers’ views about important food knowledge and skills for schools. 
While they yield several significant and consistent findings, it must be noted that 
they were limited by their cross-sectional, quantitative design, as well as the fact that 
over 50% of respondents in both studies had more than 20 years of teaching 
experience, which may affect the knowledge and skills they perceived as most 
important. Furthermore, in both studies, Victorian home economics teachers made up 
the majority of the sample. Therefore, it is possible that some teachers participated in 
both studies, meaning that the findings of the two studies may not be completely 
independent from one another.  
In 2011, Pendergast and Dewhurst (2012) conducted an online survey of 1,188 home 
economics teachers from 36 different countries, of which 176 were from Australia. 
The survey asked respondents to select from a predefined list of components that 
they believed should be included in a food literacy curriculum. The findings from 
Canada, the UK and the US were also reported. Respondents from all four countries 
agreed that the most important elements were, ‘food preparation and cooking 
activities’, ‘safe and hygienic practices’ and ‘nutrition acquisition and 
application’(Pendergast & Dewhurst 2012). There was less support in the US for 
‘environmental sustainability’, ‘farming seasons, the food chain and animal welfare’ 
and ‘food politics and global markets’ compared to the other countries (Pendergast & 
Dewhurst 2012). ‘Sensory analysis had the lowest level of support in all countries, 
but particularly Canada and the US. There was substantially more support for some 
components in the UK than in the other countries. These were ‘farming seasons, the 
food chain and animal welfare’, ‘interdisciplinary and multi-context opportunities to 
work with other curricular areas’ and ‘developing out-of-school opportunities to 
learn about food and cooking’ (Pendergast & Dewhurst 2012). There was slightly 
less support for the latter two among Australians compared to the other countries. 
Again, the study was cross-sectional, contained a small number of Australian 
respondents and more than 50% had greater than 20 years teaching experience.  
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Two other international studies in the UK (Eiser, Eiser & Coulson 1998) and the US 
(Murimi et al. 2007), have looked at home economics teachers’ perceptions. In the 
UK study (n=377), teachers placed the most importance on knowledge of nutrition, 
how to cook a decent meal, and how the food industry works (Eiser, Eiser & Coulson 
1998). However, this study is somewhat outdated, as it was conducted over two 
decades ago. This was a very different time in terms of the food environment, which 
may have evoked different views about the types of knowledge and skills that are 
important. The US study (n=103) focused mostly on aspects of ‘nutrition’ education, 
rather than more practical food skills (Murimi et al. 2007). Interestingly though, 
support for most aspects was low, with the highest level of importance place on 
‘healthy food choices’ (67%), followed by ‘snacks and fast food’ (64%), ‘nutrients in 
foods’ (63%) and ‘food choice systems (Food Guide Pyramid)’ (62%) (Murimi et al. 
2007). These quantitative studies rely on pre-determined closed answer questions and 
don’t allow respondents to suggest their own ideas. Therefore, there is a need for 
qualitative studies in addition to these, to allow for probing of deeper insights. 
Studies of the views of home economics teachers in Australia are lacking and there 
are no in-depth qualitative studies to date, which are important for gaining deeper 
insights. Chapter 8 of this thesis will use qualitative methods to explore the views of 
home economics teachers about the types of food knowledge and skills that are 
important to be included in secondary school food education programs (Aim 4). The 
study will also include teachers with only a few years of experience, which is 
important, given that there are many young and early career home economics 
teachers and their views may be less likely to be influenced by years of teaching. 
Some studies have also focused on other stakeholders. One Australian study asked 
adolescents aged 12-17 years to choose and rank six aspects of food literacy (out of 
22) that they felt were most important for them to eat healthy (Ronto et al. 2016a) 
(Table 2.2). Overall, the adolescents ranked the food and nutrition knowledge items 
more highly than the food skills and food capacity items. The aspects identified as 
most important were ‘food safety and hygiene practices’ ‘healthy and unhealthy 
foods’, ‘positive attitude towards cooking and healthy eating’, ‘appropriate portion 
sizes for different foods’, ‘dietary guidelines’ and ‘animal welfare’ (Ronto et al. 
2016a). Food skills such as planning and managing time and budgets for food 
shopping, and using common kitchen equipment were viewed as the least important 
aspects as they were perceived as currently irrelevant by the adolescents (Ronto et al. 
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2016a). Again, this was a quantitative study design, in which the items were 
preordained. Whilst these studies are useful, a more open approach, such as the use 
of qualitative methods can be more informative. 
Further investigation into the views of adolescents is needed, as it is important to 
capture their beliefs and interests regarding food in order to develop an effective food 
curriculum. Chapter 8 of this thesis will qualitatively explore the views of young 
adults who have recently completed school and are living independently (Aim 4). 
This cohort have had recent and direct experience of school food education (or lack-
thereof) and then have become responsible for purchasing and preparing their own 
food. This makes them capable of providing information about the adequacy of their 
recent food education in enabling them to perform food-related tasks in their daily 
lives. 
The other important stakeholder group for investigation of important aspects of food 
education in secondary schools, is parents of adolescents. Parents of adolescents who 
currently attend secondary school, are generally aware of the capabilities of their 
adolescents and have an investment in their future lives and health outcomes. They 
have also had their own experience of moving out of home during young adulthood 
and having to learn how to look after themselves and prepare their own meals. 
Parents also have the ability to influence what is happening in individual schools. No 
studies to date have explored the views of parents on this topic. Therefore, Chapter 8 
of this thesis will examine the views of this stakeholder group through a qualitative 
approach (Aim 4).
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Table 2.2 Summary of studies that have examined stakeholder’s views about the importance of food knowledge and skills. 
Author Location 
Number of 
participants Study design Food knowledge and skills reported as important Main limitations  
Food and health professionals 
Fordyce-
Voorham 
(2011) 
Melbourne, 
Australia 
51  Qualitative – 
one-on-one 
semi-
structured 
interviews 
 Recognising fresh, seasonal food 
 Basic kitchen equipment and alternatives 
 Meal planning and budgeting 
 Household economy and substitution of resources 
 Nutrition – food additives, portion sizes, vegetarian diets, 
making healthy foods tastier 
 Troubleshooting 
 Understanding food labels and consumer skills 
 Food preparation techniques and cooking methods 
 Creating meal variations 
 Reading recipes 
 Coordination of cooking different elements of a meal 
 Hygiene and safety 
 Use of a localised 
and convenience 
sample, limiting 
representativeness 
Parrish et 
al. (2016) 
Australia 21 Qualitative – 
One-on-one 
semi-
structured 
interviews 
 Nutritional aspects of food 
 Food preparation and cooking skills 
 Food safety 
 How to read food labels 
 Understanding of food production, processing and distribution 
 Shopping on a budget 
 Understanding seasonal variations 
 Small sample size 
 Most respondents 
had a nutrition 
background, 
resulting in a 
strong emphasis 
on nutrition topics 
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Author Location 
Number of 
participants Study design Food knowledge and skills reported as important Main limitations  
     Food marketing 
 Moral and ethical issues of food 
 Whether the food 
knowledge and 
skills should be 
taught at school 
was not identified 
Home economics teachers 
Fordyce-
Voorham 
(2016) 
Australia 
(mostly 
Victoria) 
261 Cross-
sectional 
online survey 
– 70 food 
skills items 
Top six rated items: 
 How eating a wide variety of foods benefits health 
 Prepare for food preparation and cooking tasks (hygiene) 
 Making healthy snacks 
 Correctly wash dishes 
 Correctly clean equipment 
 Using cooking equipment to prevent injuries 
Bottom three rated items: 
 How to buy food on-line 
 Making meat and fish stocks 
 How to select quality and value for money food on-line 
 Most respondents 
had >20 years 
teaching 
experience 
 Cross-sectional 
design 
Ronto et al. 
(2016) 
Australia 205 Cross-
sectional 
online survey 
– 22 food 
literacy items 
Top five rate items: 
 Prepare and cook food from basic/available ingredients 
 Food safety and hygiene practices 
 Use common kitchen equipment, utensils, and appliances 
 Store food appropriately and safely 
 Positive attitude toward cooking and healthy eating 
 Most respondents 
had >20 years 
teaching 
experience 
 Cross-sectional 
design 
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Author Location 
Number of 
participants Study design Food knowledge and skills reported as important Main limitations  
    Bottom three rated items: 
 Animal welfare 
 Gather food from different sources (e.g. supermarkets, 
markets) 
 Plan and manage time for food shopping 
 
Pendergast 
& 
Dewhurst 
(2012) 
36 
different 
countries 
(only 
Australian 
findings 
reported 
here) 
176 
Australian 
respondents 
Cross-
sectional 
online survey 
– 15 food 
literacy 
components 
Top five rated items: 
 Nutrition acquisition and application 
 Food preparation and cooking activities 
 Safe and hygienic practices 
 Consumer budgeting/costing 
 Values – respect for food tradition, culture, history, festival 
Bottom three rated items: 
 Interdisciplinary and multi-context opportunities to work 
with other curricular areas 
 Food politics and global food markets 
 Sensory analysis 
 Limited number 
of food 
knowledge and 
skills items 
 Cross-sectional 
design 
Murimi et 
al. (2007) 
United 
States 
103 Cross-
sectional 
survey 
(online and 
hard copy) – 
13 food 
topics 
Top five rated items: 
 Healthy food choices 
 Snacks and fast food 
 Nutrients in foods 
 Food choice systems 
 Sanitation/food handling 
 Study conducted 
over 11 years ago 
 Heavy focus on 
nutrition topics 
rather than food 
skills 
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Author Location 
Number of 
participants Study design Food knowledge and skills reported as important Main limitations  
Eiser, Eiser 
& Coulson 
(1998) 
England 
and Wales 
377 Cross-
sectional 
postal survey  
Top three rated items: 
 Good scientific knowledge of nutrition 
 How to cook a decent meal 
 Understanding how the food industry works 
 Study conducted 
21 years ago 
Adolescents 
Ronto et al. 
(2016) 
South East 
Queensland 
131 Focus groups 
– views on 
22 food skills 
items 
assessed 
quantitatively  
Top four ranked items: 
 Food safety and hygiene practices 
 Healthy and unhealthy foods 
 Positive attitude towards cooking and healthy eating 
 Appropriate portion sizes for different foods 
Bottom four ranked items: 
 Regular social eating experiences 
 Plan and manage time for foo shopping 
 Use common kitchen equipment, utensils, and appliances 
 Gather food from different sources (e.g. supermarkets, 
markets) 
 Participants were 
all from a 
localised area 
 Whether the food 
knowledge and 
skills should be 
taught at school 
was not identified 
 Participants may 
have been 
influenced by the 
qualitative 
component 
conducted earlier 
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2.7.4 Addressing barriers and providing opportunities for food 
education 
While it is important to determine the essential food knowledge and skills to include 
in secondary school food education, it would be remiss not to consider the barriers 
and challenges associated with providing food education within the school setting. 
Only a few studies have examined the challenges that home economics teachers 
encounter. 
In two separate studies, Ronto and colleagues (2017a, 2017b) explored Australian 
home economics teachers’ perceptions of the strengths and barriers that impact on 
the schools’ role of enhancing adolescents’ food literacy. The major barriers reported 
by teachers included insufficient food-related content in the Australian curriculum 
(Ronto et al. 2017a), low status and lack of support for home economics (Ronto et al. 
2017a, 2017b), lack of financial resources (Ronto et al. 2017a, 2017b), and non-
supportive school environments, including the plethora of unhealthy products in 
school canteens (Ronto et al. 2017a, 2017b). Several other studies have also reported 
concerns regarding the devaluation of home economics in recent decades 
(Lichtenstein & Ludwig 2010; Pendergast, Garvis & Kanasa 2013). 
Ronto et al (2017a) also explored the potential opportunities that could enhance the 
success of food education programs. The teachers in this study believed that building 
links between school, home and the community, improving communication between 
learning areas, and increasing the status of food education in schools, would help to 
maximise the learning potential for adolescents in this area (Ronto et al. 2017a). As 
this is the only Australian study to date that has explored home economics teachers’ 
perceptions of the barriers and opportunities for food education, more in-depth 
research in this area is needed. In addition, to the candidate’s knowledge, no studies 
have explored qualitatively the views of parents of adolescents and young adults 
about their views on potential opportunities for improving secondary school food 
education programs. Chapter 9 of this thesis will explore the views of each of these 
groups about the challenges and opportunities for food education in secondary 
schools through an in-depth qualitative approach (Aim 5). 
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2.8 Conclusion 
 
This chapter has explored the evidence surrounding the need to develop a better food 
curriculum for secondary schools. It provided evidence of adolescents’ poor eating 
behaviours and the importance of addressing adolescent health to ensure the health 
and wellbeing of future generations. The evidence surrounding the food practices of 
Australian households further highlights the food-related knowledge and skills that 
need to be addressed so that the situation regarding the decline in food skills does not 
worsen in future generations. Evidence was identified which supports the view that 
the acquisition of food knowledge and skills would provide adolescents with the 
confidence they need to become mindful and well-informed food consumers and to 
practice healthy eating behaviours. This review also emphasises the disparity 
between the need for skills-based food education within the school curriculum and 
the current low status of subjects such as home economics. While there is some 
evidence of stakeholder views regarding the specific types of food knowledge and 
skills needed in schools, the evidence presented within this chapter strongly suggests 
that further investigation is required. 
Stakeholders are defined as people or groups who are involved in, or are affected by, 
a particular course of action (Lemke & Harris-Wai 2015). In addition to government 
agencies, it is important to involve key stakeholders in order to achieve objectives in 
the planning, development and delivery of improved outcomes (NSW Health 2013). 
Engagement with stakeholders encourages an environment which is open and 
inclusive, where information, comments, opinions and criticisms by stakeholders are 
valued and sincerely considered (NSW Health 2013). Therefore, to ensure that 
school food education programs are successful, key stakeholders in the education 
process should be consulted.  
Figure 2.2 provides a conceptual model of the different stakeholders that could be 
involved in policies regarding secondary school food education. At the highest level, 
stakeholders include Government departments and agencies such as Federal 
Government and the Department of Education. The next level includes non-
government organisations such as Home Economics Victoria, the mass media and 
the private sector, in particular the food and beverage industry. At the next level are 
school personnel who are not directly related to food education within the school, 
while the following level includes home economics and health teachers, who are 
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primarily responsible for teaching food education in secondary schools. At the next 
level is the social network surrounding adolescents, such as parents and other family 
members, peers and the community. This level also includes secondary school 
students themselves, and ex-secondary school students, or recent school-leavers. Due 
to the large number of stakeholders involved in school food education, this thesis 
will only focus on three of the most involved groups: home economics teachers, 
parents of adolescents, and ex-students (recent-school leavers). 
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Government Departments & Agencies 
 Federal Government 
 Ministers 
 Department of Education 
 State and Territory Curriculum/Education 
agencies 
Non-
Government 
organisations 
Mass 
media 
Food and 
beverage 
industry 
School Personnel 
 Other teachers 
 School food services 
staff 
 School administrators 
Food education teachers 
 Home economics teachers 
 Health teachers 
Secondary 
school food 
education 
Students 
Ex-
students 
Social network 
 Parents 
 Other family  
 Peers 
 Community 
Adolescent 
Note: Underlined stakeholders are the focus of the studies in this thesis. 
Figure 2.2 Conceptual map of stakeholders in secondary school food education. 
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Therefore, this thesis has five overall aims: 
1. To examine the food practices of Australian household food gatekeepers. 
2. To determine whether food knowledge and skills confidence is associated 
with gatekeeper food practices and attitudes. 
3. To identify which food knowledge and skills Australian food consumers 
think are essential for all consumers. 
4. To explore the essential food knowledge and skills for secondary schools 
according to home economics teachers, parents of adolescents and young 
adults. 
5. To investigate the challenges and opportunities for food education in 
secondary schools. 
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Chapter 3 : Methodological foundations 
 
3.1 Introduction 
 
Prior to undertaking research, the researcher must select an overall research approach 
to guide their research. A research approach involves three components: 1) the 
research paradigm; 2) the research design; and 3) the research methods (Creswell 
2014). This chapter will provide an overview of the research approach taken to 
address the research questions in this thesis and will include a description of the 
chosen philosophical assumptions and research designs. The research methods and 
procedures, data collection and data analysis methods will be described within their 
relevant chapters. 
 
 
3.2 Research paradigm 
 
Research paradigms or ‘worldviews’ are a basic set of beliefs about the world and 
the nature of the research that the researcher brings to the study (Creswell 2014; 
Denzin & Lincoln 2011). This set of beliefs or research paradigm informs the 
research design and methods used to answer the research questions (Creswell 2007, 
2015; Denzin & Lincoln 2011).  
Postpositivism and social constructionism are the most widely used approaches in the 
social sciences (Neuman 2011). Postpositivism is characterised as being 
reductionistic, cause-and-effect oriented, and deterministic based on priori theories 
(Creswell 2014; Creswell & Poth 2017). It is also based on careful observation and 
measurement of the objective reality that exists in the world, which is typically 
characteristic of quantitative research (Creswell 2014; Feilzer 2010; Neuman 2011). 
Social constructivism, on the other hand, is based on the notion that individuals seek 
to understand and find meanings in the world in which they live (Creswell 2014; 
Creswell & Poth 2017). These meanings are subjective, and are varied and multiple. 
They are not simply imprinted on individuals, but are developed through interacting 
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with others, as well as through historical and cultural norms that exist within the lives 
of individuals (Creswell & Poth 2017). For these reasons, social constructionism is 
typically seen as a suitable approach to qualitative research (Creswell 2014; Creswell 
& Plano Clark 2007). 
The research in this thesis is underpinned by the pragmatic paradigm. Pragmatism 
offers an alternative paradigm, which has emerged to bridge postpositivist and 
constructionist worldviews by allowing for the integration of both quantitative and 
qualitative research methods (Feilzer 2010; Greene 2007). Rather than focusing on 
methods, the pragmatic paradigm emphasises the research question and employs a 
‘what works’ approach, utilising all approaches available to answer the question 
(Creswell 2015; Creswell et al. 2011; Rossman & Wilson 1985). It also postulates 
that there are both singular and multiple realities and it is oriented towards solving 
practical problems in the “real world” (Creswell & Plano Clark 2007). The pragmatic 
approach is common in mixed methods research, as it values both objective and 
subjective knowledge (Morgan 2007) allowing the researcher the freedom to choose 
the methods that best suit their purpose, by drawing on both quantitative and 
qualitative research methods as appropriate (Creswell 2014).  
A pragmatic approach was deemed appropriate for this research, as it employs both 
quantitative and qualitative research methods to gain an in-depth understanding of 
the types of food knowledge and skills that are essential for inclusion in secondary 
school food education programs.  
 
 
3.3 Research design 
 
Both quantitative and qualitative methods were used for this research, as a 
combination of the two allows for a more complete understanding of the research 
issue. Using only one method may be insufficient because of the potential 
weaknesses of each approach (Creswell 2015). For example, quantitative research 
may not enable researchers to obtain meaning and reasoning or to deeply probe the 
perspectives of individuals (Creswell 2015). Qualitative research does not enable 
researchers to generalise findings from a small sample of individuals to a large 
population (Creswell 2015). 
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This thesis is based on five studies. The logic of the research for this thesis is 
presented below in Figure 3.1. As mentioned at the beginning of this chapter, the 
research methods for the quantitative studies will be dealt with in their relevant 
chapters (Chapter 4 and 5). Chapter 6 will provide details of the qualitative methods 
used in the subsequent qualitative chapters (Chapters 7, 8 and 9). 
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Study 3: Qualitative study – open-ended survey question 
Aim 3: To identify which food knowledge and skills do 
Australian food consumers think are essential for all consumers 
Chapter 7 
 
Study 4: Qualitative study – Interviews 
Aim 4: To explore the essential food knowledge and skills for 
secondary schools according to home economics teachers, 
parents of adolescents and young adults 
Chapter 8 
 
Study 1: Cross-sectional survey 
Aim 2: To determine whether food knowledge 
and skills confidence is associated with 
gatekeeper food practices and attitudes 
Aim 1: To examine the food practices of 
Australian household food gatekeepers 
Chapter 4 
Study 5: Qualitative study – Interviews 
Aim 5: To investigate the challenges and opportunities 
for food education in secondary schools 
Chapter 9 
Study 2.1: Cross-sectional survey  Study 2.2: Cross-sectional survey 
Aim 3: To identify which food knowledge and skills do Australian food 
consumers think are essential for all consumers 
Chapter 5 
Figure 3.1 Flow diagram of studies showing the thesis logic 
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Chapter 4 : Food practices and attitudes of 
household food gatekeepers 
 
A paper based on this chapter has been published:   
Burton, M., Reid, M., Worsley, A., Mavondo, F. (2017). ‘Food skills confidence 
and household gatekeepers’ dietary practices’, Appetite, Vol. 108, pp.183-190, 
https://doi.org/10.1016/j.appet.2016.09.033. 
 
4.1 Introduction 
 
Over the past century, there have been significant changes in how, what, when and 
with whom we eat and these changes have impacted on food intake and preparation, 
as well as rituals of eating (Vidgen 2016). At the same time, there have been 
concerns regarding the state of cooking and other food-related skills among health 
professionals, which have intensified, particularly in the last two decades (Bava, 
Jaeger & Park 2008; Larson et al. 2008; Ritzer 2004).  
Meal planning and preparation is often perceived to be time-consuming and is a 
commonly reported barrier to the preparation of healthy meals from scratch (Bava, 
Jaeger & Park 2008). With an increasing number of dual-career families and single 
parent households in paid employment (Australian Bureau of Statistics 2011), this 
perceived lack of time means that families today rely heavily on convenience 
products in the construction of meals (Australian Bureau of Statistics 2017b; Hendrie 
et al. 2016; Monteiro et al. 2013; Rosenkranz & Dzewaltowski 2008; Soliah, Walter 
& Barnes 2003). The majority of convenience food products are highly processed 
and have high energy and sodium content (Remnant & Adams 2015). This is of great 
concern for the health of the population, as reliance on such highly-processed, 
energy-dense, nutrient-poor (EDNP) food products can contribute to obesity (Canella 
et al. 2014; Monteiro et al. 2013) and other chronic diet-related diseases (Moubarac 
et al. 2013). Furthermore, in families where convenience food products are the norm, 
children are not likely to be taught cooking and other food-skills, which could 
potentially result in another generation of adults who will continue to rely on EDNP 
convenience products rather than fresh food ingredients. 
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As noted in Chapter 2, the term ‘food literacy’ has emerged in response to the rapid 
changes in eating and food-related behaviours. Vidgen (2016) describes it as an 
attempt to summarise the knowledge, skills and behaviours needed for everyday 
eating. Through qualitative research with food experts and young people, Vidgen 
(2016) developed a definition of food literacy which describes an inter-related set of 
components grouped into four domains: planning and management, selection, 
preparation, and eating. This study focuses on nutrition knowledge and cooking 
capabilities. In terms of Vidgen’s (2016) definition of food literacy, cooking 
capabilities is a component of the preparation domain, while nutrition knowledge 
covers components in both the selection and eating domains.                    
Some studies have shown that individuals with greater nutrition knowledge often 
consume healthier diets and carry out healthier food purchasing practices (Ball, 
Crawford & Mishra 2006; McLeod, Campbell & Hesketh 2011; Turrell & Kavanagh 
2006; Wardle, Parmenter & Waller 2000). However, that is not always the case, as 
other studies have found the relationship between nutrition knowledge and dietary 
behaviour to be weak (Contento, Manning & Shannon 1992; Dickson-Spillmann & 
Siegrist 2011; Long & Stevens 2004; Story, Lytle & Birnbaum 2002). One possible 
explanation for the inconsistency between studies is that even though an individual 
may be able to distinguish healthy foods from unhealthy foods, they may not have 
the food preparation/cooking skills to transform food into meals. Several studies 
have suggested that inadequate cooking skills may be a barrier to healthy eating 
(Caraher et al. 1999; Larson et al. 2006a; Lichtenstein & Ludwig 2010; Reicks et al. 
2014).  
Cooking skills though, are difficult to measure and are often self-reported, rather 
than measured objectively. Thus, self-reported cooking skills may reflect self-
confidence regarding the ability to cook, rather than actual capabilities. Very few 
studies have examined the relationship between food-skills confidence and food 
practices.  
A cross-sectional study of 426 randomly selected households in Brisbane, Australia, 
found that a greater variety of vegetables were purchased regularly in households 
where the main food preparer was confident about their preparation skills or the use 
of a variety of cooking techniques (Winkler & Turrell 2009). Similarly a British 
study found that older men who considered themselves good cooks, consumed more 
vegetables and had lower energy intakes (Hughes, Bennett & Hetherington 2004). 
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Conversely, low confidence in cooking ability has been associated with increased use 
of pre-prepared and convenience foods because they are easy to prepare and come 
with step-by-step instructions (Bava, Jaeger & Park 2008; Brunner, van der Horst & 
Siegrist 2010; van der Horst, Brunner & Siegrist 2010). 
Associations have also been found between food skill confidence and several 
demographic factors. Lower confidence has been associated with being male 
(Caraher et al. 1999; Winkler & Turrell 2009), young in age (Caraher et al. 1999) 
and having low income or education level (Caraher et al. 1999; Winkler & Turrell 
2009). Living with minors has been associated with higher food skill confidence 
(Winkler & Turrell 2009). Caraher et al. (1999) found that young British women 
were most confident with boiling, grilling and oven-baking/roasting, and least 
confident with stir-frying, microwaving and steaming. Young men were most 
confident with grilling, boiling and shallow-frying, and least confident with 
steaming, stir-frying and stewing. Confidence in the use of all techniques increased 
with income and education and generally, women were more confident than men. 
Both men and women were most confident cooking with potatoes, fresh green 
vegetables, root vegetables and chicken, and least confident cooking with oily fish 
and pulses. These findings are likely to vary between countries. 
Most families possess a ‘food gatekeeper’ who takes primary responsibility for 
planning, purchasing and preparing meals for the family (Cunningham & Green 
1974; Reid, Worsley & Mavondo 2015). Traditionally, this was the role of women 
(Charles & Kerr 1988; Cunningham & Green 1974; Davis & Rigaux 1974; Lake et 
al. 2006; Murcott 1982, 1983). However, with more women now in paid 
employment, some men appear to be playing a greater role in the planning, 
purchasing and preparing of family meals (Harnack et al. 1998; Kemmer 2000; Lake 
et al. 2006; Reid, Worsley & Mavondo 2015). 
Household food gatekeepers are in a position to influence the food practices of other 
family members through their attitudes, actions and choices (Bassett, Chapman & 
Beagan 2008). For example, Wansink (2003) showed that household food 
gatekeepers vary greatly in cooking skills, cooking behaviours, food usage, and 
personality. Wansink further showed that parents believe that they control an average 
of 83% of the food their children eat at home. With the potential to have such a large 
influence on the family diet, it is important to determine the factors that influence the 
food provision practices of the gatekeeper. 
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The level of nutrition knowledge (Pendergast, Garvis & Kanasa 2011) and cooking 
skills (Larson et al. 2006a; Pendergast, Garvis & Kanasa 2011) practiced in the home 
has been shown to be an important determinant of diet quality. Therefore, 
individuals’ confidence in their nutrition knowledge and cooking skills is likely to 
influence home cooking practices and the home food environment (Bava, Jaeger & 
Park 2008; Caraher et al. 1999; Hughes, Bennett & Hetherington 2004; Winkler & 
Turrell 2009). As dietary gatekeepers appear to have substantial influence on 
households’ food practices (Bassett, Chapman & Beagan 2008; Wansink 2003; 
Wansink 2006), examination of the relationships between gatekeepers’ confidence in 
their cooking skills and nutrition knowledge, and the home food environment, will 
provide valuable insight as to where and who to target public health efforts. 
Understanding the influence of food-related confidence is particularly relevant to this 
thesis as it is an aspect which can be developed, fostered and built upon during 
school food education. Therefore, it is important to start by looking at the 
associations between cooking confidence and a range of behavioural and 
demographic factors in the general community. 
 
 
4.2 Aims of the study 
 
The overall aim of this study was to understand the dietary practices and attitudes 
that occur within the homes of Australian families and the factors that influence these 
behaviours. This insight will provide an indication of the types of food-related 
knowledge and skills that may be essential to teach adolescents in secondary schools. 
The specific aims of this study were: 
1. To determine the role of household food gatekeepers' confidence in food-
related skills and nutrition knowledge on dietary practices in the home. 
2. To determine the dietary practices and attitudes of Australian household food 
gatekeepers and their associations with demographic factors. 
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4.2.1 Hypotheses 
1a. Female food gatekeepers will be more confident about their nutrition knowledge 
and cooking skills compared with male food gatekeepers. This has been shown 
previously (Caraher et al. 1999; Winkler & Turrell 2009). 
1b. Older age will be associated with higher confidence, as they are more likely to 
have learned basic cooking and food skills when they were growing up, 
compared to the younger food gatekeepers (Caraher et al. 1999). 
1c. Food gatekeepers living with dependent children will be more confident in their 
nutrition knowledge and cooking skills than those with no children living at 
home because of the need to prepare food for children that they will be willing to 
eat (Winkler & Turrell 2009).  
1d. Income and education status will be positively associated with confidence for 
nutrition knowledge and cooking skills. This has been shown previously 
(Caraher et al. 1999; Winkler & Turrell 2009). Higher income and level of 
education have also been associated with better diet quality (Backholer et al. 
2016), which may indicate higher food knowledge and skills confidence. 
2. Household food gatekeepers with higher confidence will be more likely to have 
positive attitudes and perceptions towards food in general, as confidence is 
likely to lead to more positive attitudes. 
3. Households in which the food gatekeeper is more confident will be more likely to 
have positive family meal environments compared to those with a less confident 
food gagtekeeper. This is because more confident gatekeepers may feel a greater 
sense of control over family mealtimes. 
4. Food gatekeepers with higher confidence will be more likely to engage in healthy 
food acquisition and transformation practices. Previous research has 
demonstrated positive relationships between food-skills confidence and several 
healthy food practices such as increased vegetable purchasing (Hughes, Bennett 
& Hetherington 2004; Winkler & Turrell 2009) and limited use of pre-prepared 
and convenience products (Bava, Jaeger & Park 2008; Brunner, van der Horst & 
Siegrist 2010; van der Horst, Brunner & Siegrist 2010).  
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4.3 Methodology 
 
4.3.1 Ethical approval 
Ethics permission was granted by the RMIT Business College Human Ethics 
Advisory Network (#10006359) (Appendix 4.1 and 4.2). 
 
4.3.2 Participant recruitment and sampling procedure 
The target participants for this study were Australian adults who identified 
themselves as the main food shopper and food preparer in their home – the food 
gatekeeper. A third party international research field house, Global Market Insite 
(GMI), was employed to recruit participants and administer an online questionnaire. 
GMI houses a database of consumers who have voluntarily enrolled themselves to 
take part in questionnaires in exchange for reward points. The company uses several 
methods to recruit its consumer panels including opt-in email, co-registration, e-
newsletter campaigns, search engine advertisements and traditional banner 
placements. A variety of checks are undertaken to ensure the quality of the data 
which includes verification of email addresses and locations, fraud-screening 
measures and the exclusion of previously rejected respondents (Appendix 4.3). 
Quota sampling was used to recruit participants in proportions similar to that of the 
general Australian population in terms of age, gender, educational background and 
residential state or territory. This ensured that the results of the questionnaire were as 
generalizable as possible. 
Potential participants were invited to participate via email and were sent a link to the 
online questionnaire. Respondents were eligible to complete the questionnaire if they 
identified themselves as the main food shopper and food preparer in their home.  
 
4.3.3 Power and sample size calculation 
The required sample size was calculated using G*Power statistical software, version 
3.0.10 (Faul et al. 2008). Calculations were based on the comparison between the 
two gender groups (male and female). In a previous study examining self-perceived 
cooking ability, an effect size of d = 0.6 was found between the two genders 
(McGowan et al. 2016). However, the effect size was set to d = 0.3 to be 
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conservative, as there were limited studies on which to base the variance on. The 
margin of error was set at 1% (two-tailed test) and the power set at 80%, as 
recommended by Cohen (Cohen 1992). Based on these parameters, the required 
sample size was calculated to be 524 participants (i.e. males=262; females=262). The 
final sample in this study (n=1059) far exceeded this number, as there were other 
aims of this particular survey (not reported here) which required a larger sample size. 
 
4.3.4 Questionnaire administration procedure 
Prior to its administration to the final 1059 participants, the questionnaire was 
extensively examined qualitatively by a cohort of academics and researchers, then 
pretested online with a subset of 23 Australian and 26 US household food 
gatekeepers. The full questionnaire (Appendix 4.4) was then administered to 323 
Australian and 326 US household food gatekeepers. The pretesting and first full 
administration of the online questionnaire aided in evaluating respondents' ability to 
complete the questionnaire, timing and question skips, and the calculation of initial 
scale reliabilities. Subsequently, changes were made to the questionnaire prior to its 
administration to the sample. 
The pre-testing, as well as the careful design of the questionnaire allowed issues of 
common methods bias to be minimized, as the questionnaire used constructs with 
known properties, thereby reducing the possibility of question ambiguity (Podsakoff 
et al. 2003). The instructions to respondents from GMI also reassured them of their 
anonymity and that all data would be de-identified, thereby reducing the potential for 
socially desirable responses (Podsakoff et al. 2003). Several of the items within each 
of the scales were reversed to encourage respondents to think about their answers. 
The items were also randomised, and the software used by GMI questioned 
respondents who repeatedly answered at either end of the scale. The final 
questionnaire was run during a one-week period in January 2011. 
 
4.3.5 Online surveys 
With more and more people having access to the internet and becoming increasingly 
more computer literate, online surveys are becoming more common (Das, Ester & 
Kaczmirek 2011; Revilla & Saris 2015; van Selm & Jankowski 2006). Many of these 
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online surveys utilise online panels consisting of people who have agreed to 
participate in regular online surveys.  
Using the internet to collect survey data has a number of benefits including reduced 
response times, ease and speed of data entry, lower costs compared to more 
traditional survey modes (Braunsberger, Wybenga & Gates 2007; Granello & 
Wheaton 2004; Smyth & Pearson 2011). In addition, online surveys also allow 
researchers to have more flexibility and control over the survey format by providing 
various customisation options (Granello & Wheaton 2004). These include 
randomisation of response options, automatic skip sequences, automatic prompts for 
missing information and prevention of multiple responses for a single-response 
question (Granello & Wheaton 2004; Smith et al. 2007; Smyth & Pearson 2011). 
Online surveys also enable researchers to access information about the respondents’ 
answering process, such as the number of people who viewed the survey, or partially 
completed the survey, as well as the time spent on each response and the total time 
taken to complete the survey (Bosnjak & Tuten 2001; Granello & Wheaton 2004). 
However, there are still some reservations among researchers regarding the use of the 
internet for surveys, particularly with regards to the representativeness of the sample 
(Granello & Wheaton 2004; Revilla & Saris 2015). For example, ‘non-observation’ 
errors such as under-coverage of the target population, absence of a good sampling 
frame, and inability to accurately assess non-response, may occur as a result of 
taking observations only from a portion of the population (Fricker et al. 2005; 
Groves 1989; Revilla & Saris 2015).  
These issues suggest that it is very difficult to obtain a representative sample from an 
online survey (Bethlehem & Biffignandi 2011). However, several studies have 
reported comparable representativeness between online surveys and mail surveys (De 
Bernardo & Curtis 2013), telephone surveys (Chang & Krosnick 2009), and face-to-
face surveys (Revilla & Saris 2015; Revilla & Saris 2013). Mishra et al. (2014) also 
reported that a large-scale online survey elicited a representative sample of the 
Australian population as compared to census data. It should also be noted that the 
representativeness of survey data is not always important, as is the case for this 
study, where the purpose of the survey was to test the relationships between 
variables, rather than describe the prevalence or occurrence of specific factors within 
the population. 
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Another potential issue arises due to the financial incentives which are often offered 
for completing online surveys. This means that online surveys may be prone to 
‘professional respondents’ (Dennis 2001), who may develop a specific way of 
answering questions (Revilla & Saris 2015), may participate in a survey more than 
once, or provide fraudulent answers to screening questions to enable them to 
participate in the survey for the monetary reward (Dalton & Hickey 2009). However, 
the risk of these issues arising in this study were reduced as respondents need to be 
invited to participate; they cannot volunteer. In addition, several precautions were 
undertaken in this study to minimise fraudulent responding (for example, 
examination of answer patterns in rating scales) (Appendix 4.3).  
 
4.3.6 Study measures 
The variables measured in this study are detailed in Table 4.1. Most of the variables 
were based on existing scales with known psychometric properties and were 
measured using 7-point Likert-type scales.  
The scales that made up the gatekeeper cooking skills and nutrition knowledge 
confidence variables were based on the work of Grunert, Brunsø, and Bisp (1993; the 
Food Related Lifestyle Model) and Winkler and Turrell (2009), who have examined 
cooking confidence in households. Attitudes to healthy eating, perceived behavioural 
control, healthy eating intentions and familial support for the provision of healthy 
food were drawn from the theory of planned behaviour (Ajzen 1985), which has been 
shown to be a useful predictor of health-related behaviours (McEachan et al. 2011). 
The measure of diet satisfaction was based on several articles on obesity and healthy 
diets (Arcan et al. 2007; Benelam 2009; Krebs-Smith et al. 1995; Pliner 2008).  
The food acquisition measures of shopping list use and fresh food focus were based 
on Crawford et al. (2007) and their research into practices associated with fruit and 
vegetable intake. The measure for product information use was based on Grunert, 
Brunsø, and Bisp (1993) and impulse purchasing was based on Ailawadi, Neslin, and 
Gedenk's (2001) research into store brand purchasing behaviour. 
The food transformation measures of convenience ingredients and time constraints 
were based on Buckley, Cowan and McCarthy (2007) and Grunert, Brunsø, and Bisp 
(1993) and their assessments of convenience lifestyles and food. The measures for 
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meal planning and vegetable prominence in meals were based on Crawford et al. 
(2007). 
The demographic questions included sex, age, highest level of education achieved, 
household income, number of dependent children living at home, age of the oldest 
child living at home and gatekeeper body mass index (BMI). BMI was calculated 
from self-reported height and weight measures, which have previously been shown 
to be valid measures for BMI in large population samples (e.g.Venn et al. 2007).
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Table 4.1 Study variables, measures, response options and reliability. 
Variable Measure Response options Item type Range Reliability 
Gatekeeper confidence 
Cooking capabilities Please tell us how you feel about eating and diet: 
 
3 items 
1. I consider myself to be an excellent cook 
2. Compared to the average person I know a lot 
about cooking 
3. I have a lot of knowledge about how to cook 
using different methods 
Original responses:  
1 = Strongly disagree, 2, 3, 4, 5, 
6, 7 = Strongly agree 
 
Summed and divided by number 
of items to form total mean 
score. 
Scale 1-7 α = 0.93 
Nutrition knowledge Please tell us how you feel about eating and diet: 
 
3 items 
1. I have a high level of nutrition knowledge 
2. I have a lot of knowledge of how to evaluate 
the healthiness of food 
3. Compared to the average person, I know a lot 
about food and nutrition 
Original responses: 1 = Strongly 
disagree, 2, 3, 4, 5, 6, 7 = 
Strongly agree 
 
Summed and divided by number 
of items to form total mean 
score. 
Scale 1-7 α = 0.95 
Demographics 
Sex Are you male or female? Male; Female Individual 
item 
1-2  
Age 
 
What is your age? Age in years  
 
Individual 
item 
Continuous 
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Variable Measure Response options Item type Range Reliability 
Education Your highest level of education? Completed high 
school/secondary school; 
Technical college/TAFE; 
University degree; Postgraduate 
university degree; Other 
Individual 
item 
1-5  
Income What is the combined annual income of you 
and your spouse/partner? 
Original responses:  
Up to $20,000; $20,001-
$30,000; $30,001-$40,000; 
$40,001-$60,000; $60,001-
$80,000; $80,001-$100,000; 
$100,001-$150,000, $150,001-
$200,000; $200,001 or more  
 
Collapsed responses:  
$0-$60,000; $60,001-$150,000; 
More than $150,000 
Individual 
item 
1-9 
 
 
 
 
 
 
 
1-3 
 
Dependent children 
living in the home 
Age of oldest child at home? Original response: Age in years 
 
Responses were converted to 
create a categorical variable: 
Are there children <18 years in 
the home? No; Yes 
Individual 
item 
 
Continuous 
 
 
 
1-2 
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Variable Measure Response options Item type Range Reliability 
BMI Calculated using self-reported height and 
weight 
 
a) Height? 
b) Weight? 
Original responses (continuous): 
height in cm, weight in kg  
 
BMI = kg/m2 
 
Individual 
item 
Continuous  
Perceptions and attitudes 
Attitude to healthy 
eating 
Please tell us how you feel about eating and 
diet: 
 
2 items 
1. Eating a healthier diet would reduce my 
family’s risk of obesity 
2. Eating a healthier diet would help my 
family maintain lower weight 
Original responses:  
1 = Strongly disagree, 2, 3, 4, 5, 
6, 7 = Strongly agree 
 
Summed and divided by number 
of items to form total mean 
score. 
Scale 1-7 α = 0.87 
Perceived behavioural 
control 
Please tell us how you feel about eating and 
diet: 
 
2 items 
1. I am very capable of helping my family eat 
a healthier diet in the next month 
2. I am confident that I will be able get my 
family to eat a healthier diet in the next 
month 
Original responses:  
1 = Strongly disagree, 2, 3, 4, 5, 
6, 7 = Strongly agree 
 
Summed and divided by number 
of items to form total mean 
score. 
Scale 1-7 α = 0.86 
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Variable Measure Response options Item type Range Reliability 
Barriers to healthy 
eating 
Please tell us how you feel about eating and 
diet: 
 
6 items 
1. Preparing a more healthy diet takes too 
much time 
2. Eating a more healthy diet costs too much 
money 
3. Members of my family often find it hard to 
resist fast foods and sugary treats 
4. Eating a more healthy diet requires strong 
motivation 
5. I often find that fast foods are more 
convenient for my family to eat 
6. I don’t always know which foods are low in 
energy 
Original responses:  
1 = Strongly disagree, 2, 3, 4, 5, 
6, 7 = Strongly agree 
 
Summed and divided by number 
of items to form total mean 
score. 
Scale 1-7 α = 0.81 
Familial support for 
provision of healthy 
food  
Please tell us how you feel about eating and 
diet: 
 
2 items 
1. My family think I should cook them 
healthier meals 
 
Original responses: 1 = Strongly 
disagree, 2, 3, 4, 5, 6, 7 = 
Strongly agree 
 
Summed and divided by number 
of items to form total mean 
score. 
Scale 1-7 α = 0.87 
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Variable Measure Response options Item type Range Reliability 
 2. My family think I should cook them less 
fatty food 
    
Overall diet 
satisfaction 
Overall, how satisfied are you with your 
family’s diet over the last 7 days? 
 
7 items 
1. How satisfied are you that you and your 
family actually ate a low fat diet 
2. How satisfied are you with the amount of 
fresh fruit and vegetables actually 
consumed by you and your family 
3. How satisfied are you that you and your 
family actually consumed only moderate 
amounts of sugars and food containing 
sugars (e.g. biscuits, cookies, cakes, sweets) 
4. How satisfied are you that you and your 
family actually ate only moderate amounts 
of lean red meat 
5. How satisfied are you that you and your 
family actually drank plenty of plain water 
rather than soft drink, fruit juice or 
flavoured water 
Original responses:  
1 = Not at all satisfied, 2, 3, 4, 5, 
6, 7 = Extremely satisfied 
 
Summed and divided by number 
of items to form total mean 
score. 
Scale 1-7 α = 0.87 
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Variable Measure Response options Item type Range Reliability 
 6. How satisfied are you that you and your 
family actually avoided foods that were 
high in additives and preservatives 
7. How satisfied are you that all family 
members were sufficiently physically active 
to burn off the food and energy they 
consumed in the last 7 days (e.g. 30 minutes 
or more of daily exercise) 
    
Healthy eating 
intentions 
Please state your dietary intentions over the 
next month: 
 
2 items 
1. I intend for my family to eat a healthier diet 
over the next month 
2. I plan for my family to eat a healthier diet 
over the next month 
Original responses:  
1 = Strongly disagree, 2, 3, 4, 5, 
6, 7 = Strongly agree 
 
Summed and divided by number 
of items to form total mean 
score. 
Scale 1-7 α = 0.96 
Bodyweight 
satisfaction 
Overall how satisfied are you with your current 
weight? 
1 = Not at all satisfied, 2, 3, 4, 5, 
6, 7 = Extremely satisfied 
 
Individual 
item 
1-7  
Family eating environment 
Meal formality Please tell us about eating patterns in your 
household: 
 
2 items 
Original responses:  
1 = Strongly disagree, 2, 3, 4, 5, 
6, 7 = Strongly agree 
 
Scale  1-7 α = 0.90 
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Variable Measure Response options Item type Range Reliability 
 1. In our household people often have their 
meals at separate times 
2. In our household it is often difficult to have 
a family meal together 
Scores were reversed. 
 
Summed and divided by number 
of items to form total mean 
score. 
   
Individualism in 
family meals 
Please tell us about eating patterns in your 
household: 
 
2 items 
1. Certain members of our household have 
different tastes in food to the rest of the 
family 
2. Certain members of the household are very 
choosy in what they will eat 
Original responses:  
1 = Strongly disagree, 2, 3, 4, 5, 
6, 7 = Strongly agree 
 
Summed and divided by number 
of items to form total mean 
score. 
Scale  1-7 α = 0.88 
Family food conflict Please tell us about eating patterns in your 
household: 
 
5 items 
1. I often experience conflict between my 
family’s preferences and my own when 
preparing meals. 
2. There are often arguments about what we 
are having for a meal 
Original responses:  
1 = Strongly disagree, 2, 3, 4, 5, 
6, 7 = Strongly agree 
 
Summed and divided by number 
of items to form total mean 
score.  
Scale  1-7 α = 0.95 
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Variable Measure Response options Item type Range Reliability 
 3. Family members often express 
dissatisfaction about their meals 
4. Conflict around meals is often higher that I 
would like it to be 
5. Our family argues about food more that it 
should 
    
Overeating Please tell us about eating patterns in your 
household: 
 
3 items 
1. I feel that I often cook more food than is 
necessary at meal times 
2. I feel we often eat more than is necessary at 
meal times 
3. We often have second helpings at each meal 
Original responses:  
1 = Strongly disagree, 2, 3, 4, 5, 
6, 7 = Strongly agree 
 
Summed and divided by number 
of items to form total mean 
score. 
Scale 1-7 α = 0.74 
Food practices 
Shopping list use Please tell us about your approach to shopping 
for food: 
 
2 items 
1. Before I go shopping for food, I make a full 
list of everything needed 
Original responses:  
1 = Strongly disagree, 2, 3, 4, 5, 
6, 7 = Strongly agree 
 
Summed and divided by number 
of items to form total mean 
score. 
Scale  1-7 α = 0.79 
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Variable Measure Response options Item type Range Reliability 
 2. At home, I keep a running shopping list of 
everything we need, adding items to it when 
we run low 
    
Impulse purchasing Please tell us about your approach to shopping 
for food: 
 
4 items 
1. I often purchase food products in the store 
that I hadn't planned to 
2. I often buy treats for the family when I’m 
shopping, even though I didn’t intend to 
3. Sometimes I am a bit impulsive about what 
foods I buy 
4. Temptation sometimes gets the better of me 
when I’m shopping for food 
Original responses:  
1 = Strongly disagree, 2, 3, 4, 5, 
6, 7 = Strongly agree 
 
Summed and divided by number 
of items to form total mean 
score. 
Scale  1-7 α = 0.89 
Product information 
use 
Please tell us about your approach to shopping 
for food: 
 
3 items 
1. Food product information is very important 
to me. I always need to know what the 
product contains before I buy it 
2. I always compare product information 
labels to decide which food brands to buy 
Original responses:  
1 = Strongly disagree, 2, 3, 4, 5, 
6, 7 = Strongly agree 
 
Summed and divided by number 
of items to form total mean 
score. 
Scale  1-7 α = 0.94 
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Variable Measure Response options Item type Range Reliability 
 3. I always compare food product labels to 
select the healthiest foods 
    
Fresh food focus Please tell us about your approach to shopping 
for food: 
 
4 items 
1. To me the naturalness of the food I buy is 
an important quality 
2. I always avoid buying food products with 
additives and preservatives 
3. I buy mostly fresh foods rather than 
processed, canned or frozen foods 
4. There are always plenty of fruits and 
vegetables in my weekly shopping trolley 
Original responses:  
1 = Strongly disagree, 2, 3, 4, 5, 
6, 7 = Strongly agree 
 
Summed and divided by number 
of items to form total mean 
score. 
Scale  1-7 α = 0.84 
Convenience 
ingredient use 
Please tell us about how you approach 
preparing and cooking food: 
 
3 items 
1. I use a lot of ready-to-eat foods in our 
household e.g. pre-prepared pasta, frozen 
vegetables 
2. I often choose easy, quick-to-prepare foods 
for our evening meals 
Original responses:  
1 = Strongly disagree, 2, 3, 4, 5, 
6, 7 = Strongly agree 
 
Summed and divided by number 
of items to form total mean 
score. 
Scale  1-7 α = 0.78 
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Variable Measure Response options Item type Range Reliability 
 3. We use a lot of readymade mixes and 
sauces in our household e.g. pasta sauces, 
gravy, flavour sachets 
    
Time constraints Please tell us about how you approach 
preparing and cooking food: 
 
2 items 
1. I never seem to have enough time to cook 
the meals I would really like my family to 
eat 
2. I always seem to be in a hurry these days 
Original responses:  
1 = Strongly disagree, 2, 3, 4, 5, 
6, 7 = Strongly agree 
 
Summed and divided by number 
of items to form total mean 
score. 
Scale  1-7 α = 0.78 
Vegetable prominence 
in meals 
Please tell us about how you approach 
preparing and cooking food: 
 
2 items 
1. Every meal I cook has at least 3 types of 
vegetables 
2. Preparing a variety of vegetables at each 
main meal is an important part of my food 
preparation 
Original responses:  
1 = Strongly disagree, 2, 3, 4, 5, 
6, 7 = Strongly agree 
 
Summed and divided by number 
of items to form total mean 
score. 
Scale  1-7 α = 0.81 
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Variable Measure Response options Item type Range Reliability 
Meal planning Please tell us about how you approach 
preparing and cooking food: 
 
2 items 
1. I always plan what we are going to eat a 
couple of days in advance 
2. I always plan meals in advance to ensure 
they are healthy 
Original responses:  
1 = Strongly disagree, 2, 3, 4, 5, 
6, 7 = Strongly agree 
 
Summed and divided by number 
of items to form total mean 
score. 
Scale  1-7 α = 0.80 
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4.3.6 Data analysis 
All analyses were conducted using SPSS Statistics for Windows, version 22 (IBM 
Corp. 2013). First, issues of reliability and validity were addressed. Several items 
were recoded to reflect reverse item responses and individual item scores were 
summed to generate the variable scores. Four scales with low reliability (calculated 
using Cronbach’s alpha) were not included in the analysis. These were ‘use of 
convenience methods’, ‘food rules about snacks’, ‘store accessibility’, and ‘fruit and 
vegetable variety and quality’. 
Two-step cluster analysis was then conducted to identify groups based on confidence 
regarding food skills and nutrition knowledge. The clusters were determined based 
on six individual items from the scales, “cooking capabilities” and “nutrition 
knowledge”, which were measured on 7-point Likert-type scales (Table 4.1).  
Chi-square tests (categorical variables) and one-way ANOVAs (continuous 
variables) were conducted to compare the demographic characteristics of the 
confidence groups. The remaining outcome variables were organised into three 
groups: 1) perceptions and attitudes towards food, 2) the family food environment, 
and 3) food practices. One-way ANOVAs or chi square tests were then used to 
compare the outcome variables across the three confidence segments. Effect sizes 
were calculated using Cohen’s d (Cohen 1988). 
Using Pearson’s correlations, t-tests, and one-way analysis of variance (ANOVA), 
the associations between demographic factors such as sex, age, education, income, 
BMI, whether or not there were dependent children living at home, and the various 
food attitudes, practices and environment variables were analysed. 
 
 
4.4 Results 
 
4.4.1 Sample characteristics 
Table 4.2 outlines the demographic profile of the sample. The majority of the 
respondents lived with a partner and children (56.4%), were female (64.7%) and 
were aged between 31 and 60 years (70.3%).  
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Table 4.2 Summary of the demographic characteristics of respondents. 
Characteristic % (n=1059) 
Sex                                                                            Male 35.3 
Female 64.7 
Age group                                                               18-30 16.1 
31-40 24.3 
41-50 22.6 
51-60 23.4 
61+ 13.7 
Education                                    Completed high school 34.8 
Technical college/TAFEa 29.1 
University degree 23.6 
Postgraduate University degree 11.2 
Other 1.2 
Income                                                             ≤ $60,000 51.0 
$60,001 - $150,000 40.2 
> $150,000  8.8 
Current family status           Single –  children at home 25.1 
Couple – no children at home 18.5 
Couple – children at home 56.4 
Dependent children <18 years living at home         No 23.0 
Yes 77.0 
Gatekeeper BMIb                                       Underweight 1.6 
Healthy weight 34.5 
Overweight 33.4 
Obese 30.5 
a TAFE, Technical and Further Education; b BMI, Body Mass Index, as defined by 
the World Health Organisation (2000) 
 
 
4.4.3 The three confidence groups  
The two-step cluster analysis produced three distinct groups: 1) Low confidence for 
nutrition knowledge and cooking capability; 2) Moderate confidence for nutrition 
knowledge and cooking capability; and 3) High confidence for nutrition knowledge 
and cooking capability. Of the sample, 22.9% belonged to cluster 1, 48.3% to cluster 
2 and 28.8% to cluster 3.  
The descriptive data for each of the three clusters are shown in Table 4.3. The three 
clusters were all significantly different from one another (p<.05). Cluster 1 had the 
lowest scores for all six confidence items and had a total mean nutrition knowledge 
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and cooking confidence score of 2.96. Cluster 3 had the highest scores for all of the 
items and a total mean food knowledge and cooking confidence score of 6.00. The 
scores for cluster 2 were in between those of clusters 1 and 3 for all six confidence 
items and it had a total mean nutrition knowledge and cooking confidence score of 
4.43. 
 
Table 4.3 Comparison of food confidence clusters by nutrition knowledge and 
cooking confidence variables. 
Item 
Cluster 1 
Low   
confidence 
(n=243, 
22.9%) 
Cluster 2 
Moderate 
confidence 
(n=511, 
48.3%) 
Cluster 3 
High 
confidence 
(n=305, 
28.8%) 
I consider myself to be an 
excellent cook, mean (SD) 
3.19 (1.39) 4.26 (1.00) 5.94 (0.83) 
    
Compared to the average person, 
I know a lot about cooking, 
mean (SD) 
2.95 (1.24) 4.32 (0.90) 6.05 (0.78) 
    
I have a lot of knowledge about 
how to cook using different 
methods, mean (SD) 
3.27 (1.29) 4.49 (0.96) 6.18 (0.69) 
    
I have a high level of nutrition 
knowledge, mean (SD) 
2.65 (0.85) 4.40 (0.75) 5.88 (0.84) 
    
I have a lot of knowledge of how 
to evaluate the healthiness of 
food, mean (SD) 
2.98 (1.03) 4.60 (0.73) 5.98 (0.75) 
    
Compared to the average person, 
I know a lot about food and 
nutrition, mean (SD) 
2.70 (0.92) 4.50 (0.71) 5.95 (0.78) 
    
Total nutrition knowledge and 
cooking confidence score, 
mean (SD) 
2.96 (0.74) 4.43 (0.43) 6.00 (0.54) 
SD, Standard Deviation 
 
 
Demographic characteristics of the three confidence groups 
There were no significant differences between the three clusters for gender, age, or 
the presence of children under 18 years living at home (Table 4.4). However, the low 
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confidence group was generally less educated, being significantly more likely to have 
only completed high school and less likely to have completed a postgraduate 
university degree than the other confidence clusters (Table 4.4). The high confidence 
group was generally more highly educated and significantly less likely to have only 
completed high school. The high confidence group were also significantly less likely 
to be in the low income (≤$60,000) category.  
While the mean BMI for each group was in the overweight range, the low confidence 
group had a significantly higher mean BMI than both the moderate and high 
confidence groups (Table 4.4). The high confidence group had a significantly lower 
mean BMI than both the other groups and they were significantly more likely to be 
classed as underweight, and less likely to be classed as obese. 
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Table 4.4 Demographic characteristics and their association with the food 
confidence clusters. 
Characteristic 
Low 
confidence 
n=243 
(22.9%) 
Moderate 
confidence 
n=511 
(48.3%) 
High 
confidence 
n=305 
(28.8%) p 
Gatekeeper gender %    .054 
Male 40.7 35.4 30.8  
Female 59.3 64.6 69.2  
Gatekeeper age (mean 
[SDa]) 
44.23 
(13.19) 
45.03 
(13.92) 
46.12 
(13.38) 
.260 
Gatekeeper education 
% 
   .000 
Completed high school 42.8 35.4 27.5  
Technical 
college/TAFEb 
31.3 29.4 26.9  
University degree 19.8 22.3 28.9  
Postgraduate 
qualification 
4.9 12.3 14.4  
Other 1.2 0.6 2.3  
Household income %    .001 
≤ $60,000 58.4 53.0 41.6  
$60,001 - $150,000 36.2 38.4 46.6  
> $150,000 5.3 8.6 11.8  
Children <18 years at 
home % 
   .564 
No 20.6 23.5 24.3  
Yes 79.4 76.5 75.7  
Gatekeeper BMIC 
category % 
   .001 
Underweight 0.4 1.0 3.4  
Healthy weight 28.5 34.7 38.8  
Overweight 33.8 32.2 35.1  
Obese 37.3 32.0 22.7  
Gatekeeper BMI 
(mean [SD]) 
29.88 (7.70) 28.28 (6.94) 26.85 (5.90) .000 
a SD, Standard Deviation; b TAFE, Technical and Further Education; c BMI, Body 
Mass Index 
 
 
Perceptions and attitudes towards food for the three confidence groups 
The high food confidence group was significantly more likely than the low and 
moderate confidence groups to have positive attitudes towards food, healthy eating 
intentions, more perceived behavioural control, and higher overall dietary and 
bodyweight satisfaction (Table 4.5). The high confidence group was also 
significantly more likely to report fewer barriers to healthy eating.  
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The moderate confidence group was significantly more likely than the low 
confidence group to have higher perceived behavioural control, healthy eating 
intentions and to report higher overall dietary and bodyweight satisfaction. The 
moderate food confidence group was also significantly more likely than the low food 
confidence group to report fewer barriers to healthy eating. Attitudes towards food 
did not differ significantly between the low and moderate food confidence groups. 
There were no statistically significant differences between any of the groups for 
family support for the provision of healthier food. 
 
Family eating environment for the three confidence groups 
The food environment reflects the context in which food is prepared and eaten. The 
high food confidence group was significantly less likely to report the preparation of 
individual family meals compared to the low food confidence group, whilst the meal 
formality score for the high food confidence group was significantly higher than both 
the low and moderate confidence groups (Table 4.5). No significant differences in 
meal formality were found between the low and moderate food confidence groups 
and the individualism scores for the moderate confidence group were not 
significantly different to either the low or high food confidence groups. Overall, 
family food conflict was low, however, minor differences were evident. The 
moderate food confidence group were significantly more likely than the high food 
confidence group to experience family food conflict, while the low food confidence 
group did not differ significantly from either group. There were no significant 
differences between the groups for the overeating variable. 
 
Food acquisition practices for the three confidence groups 
Food acquisition relates to shopping for food and making choices regarding what to 
purchase. The high food confidence group was significantly more likely than the low 
and moderate food confidence groups to use a shopping list, use product information, 
and to place higher importance on fresh foods (Table 4.5). Similarly, the moderate 
food confidence group were significantly more likely than the low food confidence 
group to use a shopping list, use product information, and to have a fresh food focus. 
The low food confidence group was significantly more likely than the moderate and 
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high food confidence groups to report impulse purchasing. There was no significant 
difference between the moderate and high food confidence groups on this variable.  
 
Food transformation practices for the three confidence groups 
Food transformation relates to the preparation and transformation of food ingredients 
into meals. It was found that the high food confidence group was significantly more 
likely than the low and moderate food confidence groups to plan meals, have higher 
vegetable prominence in meals, use fewer convenience ingredients, and report 
having fewer time constraints in meal preparation (Table 4.5). The moderate food 
confidence group were significantly more likely than the low food confidence group 
to plan meals, use fewer convenience ingredients, and have fewer time constraints. 
Vegetable prominence did not differ significantly between the low and moderate 
food confidence groups. 
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Table 4.5 Mean scores for each outcome variable for the low, moderate and high 
food confidence groups. 
*p<0.05, **p<0.01, ***p<0.001 
Variable 
Low 
confidencea 
Moderate 
confidenceb 
High 
confidencec F p 
Perceptions and attitudes 
Attitude towards 
healthy eating 
5.25 (1.00) 5.36 (.96)  5.68 (1.05) 
a,b<c*** 
14.8 .000 
Perceived behavioural 
control 
4.64 (1.23) 5.10 (1.10) 
a<b*** 
5.81 (1.10) 
a,b<c*** 
73.2 .000 
Family support for 
provision of healthier 
food 
3.46 (1.17) 3.59 (1.24) 3.36 (1.73) 2.4 .091 
Healthy eating 
intentions 
4.74 (.97) 4.94 (.90) 
a<b* 
5.54 (1.06) 
a,b<c*** 
49.4 .000 
Barriers to eating 
healthy 
4.35 (.98) 3.88 (.97) 
a>b*** 
3.36 (.37) 
a,b>d*** 
49.4 .000 
Overall diet 
satisfaction 
4.38 (1.00) 4.77 (.91) 
a<b*** 
5.51 (.99) 
a,b<c*** 
102.4 .000 
Bodyweight 
satisfaction 
3.01 (1.82) 3.40 (1.70) 
a<c* 
3.80 (1.98) 
a<c*** 
b<c* 
11.8 .000 
Family eating environment 
Meal formality 4.62 (1.26) 4.66 (1.23)  4.92 (1.42) 
a,b<c* 
4.4 .013 
Individualism in 
family meals 
4.51 (1.66) 4.25 (1.60) 4.08 (1.84) 
a>c* 
4.3 .015 
Family food conflict 2.58 (1.39) 2.75 (1.32) 2.41 (1.56) 
b>c** 
5.6 .004 
Overeating 4.21 (1.4) 4.15 (1.2) 4.09 (1.5) 0.5 .611 
Food practices      
Acquisition      
Shopping list use 4.39 (1.66) 4.86 (1.41) 
a<b** 
5.36 (1.47) 
a,b<c*** 
26.7 .000 
Impulse purchasing 4.74 (1.21) 4.47 (1.07) 
a>b** 
4.31 (1.34) 
a>c*** 
7.8 .000 
Product information 
use 
3.66 (1.39) 4.53 (1.16)  
a<b*** 
5.26 (1.28)  
a,b<c*** 
95.4 .000 
Fresh food focus 4.43 (1.10) 5.03 (.86)  
a<b*** 
5.83 (.87)  
a,b<c*** 
149.8 .000 
Transformation      
Meal planning 3.21 (1.22) 4.06 (1.18)  
a<b*** 
4.73 (1.38)  
a,b<c*** 
94.3 .000 
Convenience 
ingredient use 
4.27 (1.29) 3.78 (1.17) 
a>b*** 
3.28 (1.52) 
a,b>c*** 
30.4 .000 
Vegetable prominence 
in meals 
4.12 (1.13) 4.21 (.81) 4.46 (1.01) 
a<c*** 
b<c** 
9.9 .000 
Time constraints 4.34 (1.39) 4.01 (1.31) 
a>b** 
3.46 (1.54) 
a,b>c*** 
25.3 .000 
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The dispersion of scores between the three confidence groups for each variable is 
shown in Figure 4.1. The largest differences between the three groups were seen for 
‘fresh food focus’, ‘overall diet satisfaction’, ‘product information use’ and ‘meal 
planning’. The smallest differences were seen in the family food environment 
variables ‘individualism in family meals’, ‘meal formality’ and ‘family food 
conflict’. 
 
 
Figure 4.1 Effect sizes for the association between the dependent variables and the 
three confidence groups. 
Note: Only statistically significant results are included (p<0.05). 
 
4.4.2 Relationship between demographic factors and food 
environment and behaviour factors 
According to the mean scores for the whole sample (Table 4.6), the gatekeepers 
generally had healthy attitudes towards healthy eating, a high level of perceived 
control over their family’s food, healthy eating intentions, and placed high 
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importance on fresh foods. Most of the other variables had moderate mean ratings, 
except for family food conflict, which was generally rated as low. 
 
Sex 
T-tests revealed several statistically significant differences in the food environments 
and behaviours between male and female gatekeepers (Table 4.6). Female 
gatekeepers were significantly more likely to have higher attitudes to healthy eating, 
to have healthy eating intentions and more perceived behavioural control. However, 
they indicated less family support for the provision of healthier meals. Their 
bodyweight satisfaction was also likely to be lower than that of the male gatekeepers.  
 
Age 
Age was significantly and positively associated (via Pearson’s correlation 
coefficients) with overall diet satisfaction, confidence in cooking capability, meal 
formality, product information use and having a fresh food focus (Table 4.6). 
However, the correlation coefficients were small; less than 0.2. Conversely, age was 
negatively associated with barriers to healthy eating, bodyweight satisfaction, 
individualism in family meals, family food conflict, impulse food purchasing, time 
constraints and the use of convenience ingredients. While most of these correlations 
were small, there was a medium correlation between age and time constraints (r = -
0.29). 
 
Education 
Several statistically significant differences were found between the different levels of 
education (Table 4.6). Gatekeepers with postgraduate university qualifications were 
more likely to have high bodyweight satisfaction compared to those with only a high 
school qualification. Gatekeepers with either an undergraduate or postgraduate 
university qualification were more confident in their own nutrition knowledge and 
were more likely to use product information, compared to those with only a high 
school or TAFE qualification (Table 4.6). Gatekeepers with undergraduate or 
postgraduate university qualifications were also more likely than those only 
completing high school to plan meals and to place high importance on fresh foods. 
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Income 
Food gatekeepers who had a household income of $100,001-$150,000 were 
significantly more likely to have more confidence in both their cooking capabilities 
and nutrition knowledge, compared to those with an income of $60,000 or less 
(Table 4.6). Gatekeepers with a household income of over $150,000 were 
significantly more likely to be confident in the cooking capabilities and nutrition 
knowledge, compared to those with an income of $60,000 or less and $60,001-
$100,000. Those who had a household income over $150,000 were also more likely 
than those with lower incomes to use product information, and placed higher 
importance on purchasing fresh foods, compared to those with an income less than 
$100,000. 
 
BMI 
As BMI increased, gatekeepers’ perceived control over their family’s diets 
decreased, and they were more likely to report more perceived barriers to healthy 
eating (Table 4.6). Gatekeepers with higher BMIs were also more likely to believe 
that their family members felt that they should provide healthier meals. However, 
those with a higher BMI were more likely to have fewer healthy eating intentions. In 
addition to this, as gatekeeper BMI increased, both overall diet satisfaction and 
bodyweight satisfaction decreased.  
In terms of gatekeeper confidence, those with a higher BMI were generally less 
confident in their own cooking capabilities and nutrition knowledge (Table 4.6). 
Fewer formalities surrounding family meals were practised among those with higher 
BMIs and they were more likely to indicate that their family often overeats. 
Furthermore, gatekeepers with a higher BMI were significantly less likely to use 
product information, to value fresh foods, and to plan their meals, and were more 
likely to purchase on impulse than those with lower BMIs. 
 
Dependent children <18 years living at home 
Gatekeepers who had children aged under 18 years reported more barriers to healthy 
eating compared to those with no dependent children (Table 4.6). Those with 
children were also less formal with their meals, had more individualism in family 
meals and more family food conflict. They were also more likely to report more time 
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constraints to healthy eating. Gatekeepers with children were less likely to prioritise 
fresh foods and more likely to use convenience ingredients and to impulse buy. They 
were also less satisfied with their own diet.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 88 
 
Table 4.6 Associations between food environment and behaviours, and demographic variables 
Variable 
Total 
sample 
(n=1059) 
(Mean, SD) 
Sex (Mean, SD) 
Age (r) 
Education (mean, SD) 
Male 
(n=374) 
Female 
(n=685) 
High 
school 
(n=369)a 
TAFE 
(n=308)b 
University 
(n=250)c 
Postgrad. 
University 
(n=119)d 
Perceptions and attitudes 
Attitude to healthy eating 5.43 (1.0) 5.21 (1.0) 5.55 (1.0)*** -.04 5.36 
(1.02) 
5.44 (1.0) 5.51 (1.0) 5.39 (1.0) 
Perceived behavioural control 5.20 (1.2) 4.95 (1.2) 5.34 (1.2)*** -.04 5.10 (1.2) 5.23 (1.2) 5.27 (1.2) 5.33 (1.1) 
Barriers to eating healthy 3.84 (1.2) 3.89 (1.1) 3.81 (1.2) -.26*** 3.97 (1.1) 3.79 (1.1) 3.72 (1.3) 3.79 (1.1) 
Family support for healthy eating 3.49 (1.4) 3.97 (1.3) 3.23 (1.4)*** .03 3.49 (1.3) 3.42 (1.4) 3.45 (1.5) 3.81 (1.5) 
Overall diet satisfaction 4.90 (1.0) 4.86 (1.0) 4.91 (1.1) .16*** 4.86 (1.0) 4.91 (1.0) 4.91 (1.1) 4.92 (1.0) 
Bodyweight satisfaction 3.43 (1.8) 3.83 (1.7) 3.20 (1.8)*** -.07* 3.21 (1.8) 3.38 (1.8) 3.60 (1.9) 3.90 (1.8) 
a<d** 
Eating intentions 5.06 (1.0) 4.90 (1.0) 5.16 (1.1)*** .02 5.01 (1.0) 5.00 (1.0) 5.21 (1.0) 5.08 (1.1) 
Gatekeeper confidence 
Cooking capabilities 4.57 (1.4) 4.51 (1.4) 4.60 (1.4) .07* 4.45 (1.4) 4.54 (1.3) 4.68 (1.5) 4.72 (1.3) 
Nutrition knowledge 4.52 (1.3) 4.3 (1.3) 4.63 (1.3)*** .04 4.17 (1.3) 4.44 (1.3) 5.84 (1.3) 
a,b<c** 
5.06 (1.1) 
a,b<d*** 
Family eating environment 
Meal formality 4.73 (1.3) 4.66 (1.3) 4.76 (1.3) .09** 4.68 (1.3) 4.86 (1.2) 4.68 (1.4) 4.56 (1.3) 
Individualism in family meals 4.26 (1.7) 4.27 (1.5) 4.25 (1.8) -.12*** 4.36 (1.7) 4.3 (1.6) 4.14 (1.8) 4.13 (1.6) 
Family food conflict 2.61 (1.4) 2.80 (1.5) 2.51 (1.4)** -.23*** 2.57 (1.4) 2.53 (1.4) 2.68 (1.5) 2.88 (1.6) 
Overeating 4.14 (1.4) 4.17 (1.2) 4.13 (1.4) -.067* 4.18 (1.3) 4.15 (1.4) 4.18 (1.3) 4.00 (1.4) 
Food acquisition 
Shopping list 4.90 (1.5) 4.80 (1.5) 4.95 (1.6) .05 4.87 (1.6) 4.88 (1.6) 4.87 (1.5) 5.03 (1.3) 
Impulse purchasing 4.49 (1.2) 4.27 (1.2) 4.60 (1.2)*** -.20*** 4.63 (1.1) 4.45 (1.2) 4.41 (1.3) 4.33 (1.2) 
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Variable 
Total 
sample 
(n=1059) 
(Mean, SD) 
Sex (Mean, SD) 
Age (r) 
Education (mean, SD) 
Male 
(n=374) 
Female 
(n=685) 
High 
school 
(n=369)a 
TAFE 
(n=308)b 
Male 
(n=374)c 
Female 
(n=685)d 
Product info use 4.54 (1.4) 4.51 (1.3) 4.56 (1.4) .12*** 4.25 (1.4) 4.49 (1.4) 4.82 (1.3) 
a<c*** 
b<c* 
5.04 (1.2) 
a<d*** 
b<d** 
Fresh food focus 5.13 (1.1) 5.02 (1.0) 5.18 (1.1)* .17*** 4.99 (1.0) 5.11 (1.1) 5.26 (1.0) 
a<c* 
5.33 (1.0) 
a<d* 
Food transformation 
Meal planning 4.06 (1.4) 4.07 (1.3) 4.04 (1.4) .01 3.88 (1.3) 4.00 (1.4) 4.24 (1.4) 
a<c** 
4.38 (1.3) 
a<d** 
Time constraints 3.93 (1.4) 3.72 (1.4) 4.04 (1.5)** -.29*** 3.90 (1.4) 3.86 (1.4) 4.10 (1.5) 3.92 (1.4) 
Convenience ingredients 3.74 (1.4) 3.76 (1.3) 3.73 (1.4) -.19*** 3.79 (1.4) 3.68 (1.4) 3.76 (1.4) 3.69 (1.4) 
Vegetable prominence 4.26 (0.9) 4.24 (0.9) 4.27 (0.9) -.03 4.27 (0.8) 4.24 (1.0) 4.31 (1.0) 4.20 (0.9) 
 
Variable 
Income 
BMI (r) 
Children <18 years 
≤ $60,000 
(n=540)a 
$60,001 - 
$100,000 
(n=282)b 
$100,001 - 
$150,000 
(n=144)c 
> $150,001 
(n=93)d No (n=244) Yes (n=815) 
Perceptions and attitudes 
Attitude to healthy eating 5.34 (1.0) 5.51 (1.0) 5.52 (1.0) 5.51 1.0) .05 5.37 (0.9) 5.44 (1.0) 
Perceived behavioural control 5.10 (1.2) 5.27 (1.2) 5.39 (1.2) 5.27 (1.2) -.16** 5.19 (1.1) 5.20 (1.2) 
Barriers to eating healthy 3.89 (1.1) 3.88 (1.2) 3.67 (1.2) 3.67 (1.0) .14** 3.43 (1.1) 3.96 (1.2)*** 
Family support for provision of 
healthier food 
3.46 (1.4) 3.59 (1.4)  3.44 (1.4) 3.50 (1.4) .09** 3.55 (1.3) 3.48 (1.4) 
Overall diet satisfaction 4.89 (1.1) 4.85 (1.0) 4.91 (1.0) 5.08 (1.0) -.22** 5.11 (1.0) 4.83 (1.0)*** 
Bodyweight satisfaction 3.40 (1.8) 3.38 (1.8)  3.49 (1.8) 3.61 (2.0) -.52** 3.30 (1.7) 3.47 (1.9) 
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Variable 
Income 
BMI (r) 
Children <18 years 
≤ $60,000 
(n=540)a 
$60,001 - 
$100,000 
(n=282)b 
$100,001 - 
$150,000 
(n=144)c 
> $150,001 
(n=93)d No (n=244) Yes (n=815) 
Eating intentions 5.06 (1.0) 4.99 (1.0) 5.19 (1.0) 5.10 (1.2) -.06* 5.14 (1.0) 5.04 (1.0) 
Gatekeeper confidence 
Cooking capabilities 4.43 (1.3) 4.56 (1.4) 4.80 (1.3) 
a<c* 
5.01 (1.3) 
a,b<d** 
-.11** 4.70 (1.3) 4.53 (1.4) 
Nutrition knowledge 4.35 (1.3) 4.52 (1.4) 4.81 (1.1) 
a<c*** 
5.04 (1.2) 
a<d*** 
b<d** 
-.20** 4.57 (1.3) 4.50 (1.3) 
Family eating environment 
Meal formality 4.77 (1.3) 4.67 (1.3) 4.70 (1.3) 4.70 (1.4) -.08* 5.04 (1.2) 4.63 (1.3)*** 
Individualism in family meals 4.32 (1.7) 4.20 (1.7) 4.14 (1.7) 4.26 (1.8) .05 3.43 (1.7) 4.51 (1.6)*** 
Family food conflict 2.61 (1.4) 2.66 (1.5) 2.52 (1.3) 2.64 (1.5) -.00 2.00 (1.0) 2.80 (1.5)*** 
Overeating 4.08 (1.4) 4.20 (1.4) 4.20 (1.3) 4.25 (1.4) .14*** 4.10 (1.4) 4.16 (1.4) 
Food acquisition 
Shopping list 4.84 (1.5) 5.00 (1.5) 4.86 (1.5) 4.96 (1.6) -.05 5.00 (1.5) 4.87 (1.5) 
Impulse purchasing 4.41 (1.2) 4.62 (1.2) 4.44 (1.1) 4.59 (1.2) .10** 4.16 (1.2) 4.58 (1.2)*** 
Product info use 4.48 (1.4) 4.45 (1.4) 4.58 (1.2) 5.12 (1.2) 
a,b<d*** 
c<d* 
-.11** 4.68 (1.4) 4.5 (1.4) 
Fresh food focus 5.03 (1.1) 5.11 (1.1) 5.28 (1.0) 5.48 (0.9) 
a<d** 
b<d* 
-.13** 5.34 (1.0) 5.06 (1.1)*** 
Food transformation 
Meal planning 3.97 (1.4) 4.08 (1.4) 4.24 (1.4) 4.25 (1.3) -.20** 4.03 (1.4) 4.07 (1.4) 
Time constraints 3.84 (1.4) 4.07 (1.4) 3.89 (1.4) 4.12 (1.4) .04 3.35 (1.4) 4.10 (1.4)*** 
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Variable 
Income 
BMI (r) 
Children <18 years 
≤ $60,000 
(n=540)a 
$60,001 - 
$100,000 
(n=282)b 
$100,001 - 
$150,000 
(n=144)c 
> $150,001 
(n=93)d No (n=244) Yes (n=815) 
Convenience ingredients 3.76 (1.3) 3.86 (1.4) 3.60 (1.3) 3.47 (1.5) .05 3.38 (1.4) 3.85 (1.4)*** 
Vegetable prominence 4.24 (0.9) 4.27 (1.0) 4.29 (0.8) 4.30 (0.9) -.00 4.22 (0.9) 4.27 (0.9) 
*p<0.05, **p<0.01, ***p<0.001 
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4.5 Discussion 
 
This research examined the food practices and attitudes of household food 
gatekeepers. Several factors are likely to influence the food practices and attitudes of 
household food gatekeepers. Therefore, this chapter first explored the associations 
between demographic factors and gatekeepers’ food practices and attitudes. It then 
explored the association of gatekeepers’ food-related confidence with several 
demographic and behavioural variables. 
Hypotheses 1a, 1b and 1c were not supported by the findings in this study. Generally, 
it was found that household gatekeeper confidence in their food-skills and nutrition 
knowledge was not significantly related to gender, age, or whether they had a child 
living at home. This is in contrast to other studies, which have found that men 
(Caraher et al. 1999; Winkler & Turrell 2009) and young people (Caraher et al. 
1999) generally had less food-related confidence, and those living with children had 
higher food skills confidence (Winkler & Turrell 2009). However, the findings 
confirmed that food-related confidence increases with income and education status, 
as shown in previous studies (Caraher et al. 1999; Winkler & Turrell 2009). 
Therefore, Hypothesis 1d was supported. Although the mean BMI for all three 
groups was in the overweight range, BMI was inversley associated with confidence. 
This suggests that those with more confidence may generally prepare healthier, less 
energy-dense foods than those with less confidence, who may rely more on high 
energy-dense convenience foods, and so may be more likely to be overweight. 
The findings show that gatekeepers’ cooking confidence and confidence in their 
nutrition knowledge was associated with a number of positive food attitudes and 
practices related to the planning, buying, preparation and consumption of food. Of 
the food attitudes and perceptions variables, gatekeepers with more confidence had 
higher levels of perceived control over the family’s diet, healthier eating intentions, 
fewer perceived barriers to healthy eating, and to a lesser extent, a more positive 
attitude towards food (Table 4.5). Gatekeepers with higher confidence were also 
more likely to be satisfied with both their diet and their bodyweight. These findings 
support Hypothesis 2. 
The positive relationship found between gatekeeper confidence and perceived control 
over family eating habits, was also shown in a study of North American gatekeepers 
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(Wansink 2006). In that study, gatekeepers who described themselves as ‘good 
cooks’ believed that they influenced 82% of their children’s food intake, while 
gatekeepers who rated themselves as ‘average cooks’, believed that they influenced 
71% of their children’s intake. Interestingly, regardless of their perceived cooking 
ability, the percentage of perceived control for both groups was quite high (Wansink 
2006).    
In support of Hypothesis 4, the findings also demonstrated the positive association of 
gatekeeper confidence with healthy food acquisition practices. Gatekeepers with 
higher confidence were more likely to use a shopping list and to use product 
information when selecting food products. In contrast, gatekeepers with the lowest 
confidence were more likely to impulse buy. These findings suggest that the use of 
simple tools such as shopping lists, and product information labels encourages 
gatekeepers to be more mindful of what they buy and promotes, to some degree, the 
resistance of impulse purchasing of unhealthy foods. This demonstrates the need for 
education strategies to teach both current and future consumers how to use such 
tools. Gatekeepers with higher confidence were also more likely to seek and 
purchase fresh foods, suggesting that confident gatekeepers are more likely to 
provide healthy, fresh family meals.  
While being able to purchase appropriate foods is necessary for healthy dietary 
practices, being able to transform those foods into healthy meals is also required. In 
the absence of adequate cooking and other food-related skills and knowledge, health 
promotion efforts to improve the diet and health of the population are likely to be 
less successful (Suratkar et al. 2010). The results showed that having the confidence 
to create healthy meals from basic ingredients is associated with higher prominance 
of vegetables in family meals, and lower use of highly processed convenience 
ingredients. These findings also support Hypothesis 4. 
These findings are consistent with those of Winkler and Turrell (2009) who found 
that fewer vegetables were purchased regularly in households where the main food 
preparer was less confident to prepare vegetables or to use a variety of cooking 
techniques. However, it must be noted that Winkler and Turrell (2009) only 
measured confidence to prepare vegetables. The findings are also in line with those 
of Hughes, Bennett and Hetherington (2004) who found that older men who 
perceived themselves to be good cooks had healthier food consumption habits, such 
as higher consumption of vegetables and lower energy intake. 
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These findings also support those from a study by Bava, Jaeger and Park (2008) who 
found a relationship between confidence in cooking ability, convenience ingredient 
use and perceived lack of time. In the present study, the more confident the 
gatekeepers were, the less likely they were to use convenience ingredients or to 
perceive time as a barrier to food preparation, and the more likely they were to spend 
time planning their meals in advance. This does not mean, however, that the more 
confident gatekeepers actually had more time than the less confident ones. Perceived 
time is rarely equivalent to actual time, so instead, it suggests that they have the 
confidence to be able to use their time effectively and to place more value on food 
preparation, considering that they also have more positive attitudes towards food in 
general. Those who report that they are too time-poor to prepare healthy meals are 
more likely to value food preparation less than other pursuits, and therefore, allocate 
less time to it (Davies & Madran 1997). Those who value food preparation more, 
appear less likely to allow the time pressures of modern living to affect neither their 
attitudes towards food or their food practices (Davies & Madran 1997). These 
findings highlight the need to provide young people with the confidence and skills 
they need to be flexible and creative when it comes to managing time for food-
related tasks. 
Small associations were found between gatekeeper confidence and the family eating 
environment, which supports Hypothesis 3. The more confident gatekeepers were 
more likely to partake in formal meal behaviour, such as eating meals together at the 
table rather than, for example, eating at separate times or whilst watching television. 
They were also more likely to share the same meal, rather than needing to prepare 
separate meals for individual family members and to experience less family conflict 
around meal preferences. These findings suggest that gatekeepers with higher 
confidence may feel that they can exert more control over the family’s food 
behaviours. The effect sizes of these correlations were small, but still statistically 
significant nonetheless. 
There were several statistical significant associations between the various 
demographic variables and the food-related attitudes and behaviours of household 
food gatekeepers. Female gatekeepers generally had stronger attitudes towards 
healthy eating and were more likely to have healthy eating intentions than male 
gatekeepers. This finding is supported by previous research by the candidate and her 
colleagues, where female gender was associated with more concerns about nutrition 
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(Burton, Wang & Worsley 2014). However, in the current study, female gatekeepers 
also felt that they had less control over their family’s food consumption behaviours.  
Older age, higher education and higher income were generally associated with 
‘healthier’ food practices and attitudes (Table 4.6). The age-related findings may 
reflect the difference in the food environments in which participants grew up in. For 
example, older respondents are more likely to have grown up in a time where meals 
consisted mainly of fresh foods, as convenience foods were less available. They also 
would have been more likely to have more formal family meals and to learn cooking 
skills both at home and school (Caraher et al. 1999; Turner & Wilks 2016), 
contributing to their increased cooking confidence. This is compared to the younger 
respondents who would have had more convenience food options and ‘busier’ 
lifestyles.  
BMI also had a significant influence on the gatekeepers’ food attitude and practices, 
with higher BMIs generally associated with less favourable food behaviours and 
attitudes. This highlights the need to focus on the development of positive food 
behaviours early, to reduce the incidence of overweight and obesity in young people, 
and to provide them with the food skills and confidence needed to outweight the 
impact of BMI on food behaviours and attitudes. 
Having dependent children living at home appeared to play a significant role in the 
gatekeepers’ food practices and the family food environment. The findings indicated 
that families with children generally had less structured family meals. In general, 
they had less formal meals and were more likely to prepare different meals for 
individual family members. They were also more likely than those without children 
to experience conflict regarding family meals. This is one of the only studies to 
compare the family meal practices and routines of adults with and without children. 
Unsurprisingly, gatekeepers with dependent children were more likely to rely on 
convenience ingredients, placing less importance on the use of fresh foods, and they 
were also more likely to impulse buy. In addition, those with children reported more 
barriers to healthy eating and time constraints on the preparation of healthy meals. 
These findings suggest that parents of children and adolescents struggle to resist time 
pressures and other barriers, which is not surprising given that they often have ‘busy’ 
lifestyles doing school-runs and taking their children to sporting or other activities 
outside of school hours (Fulkerson et al. 2011). While it was outside the scope of this 
thesis, it would be worth investigating the association between time constraints and 
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the other variables, as time appears to be a major barrier for many gatekeepers, 
particularly those with children. Qualitative explorations of gatekeepers’ food 
practices, their family food environments and the factors that influence them would 
add to the findings in this study.  
 
Implications for families and school food education 
Overall, these findings suggest that confidence in food-skills and nutrition 
knowledge may be associated with many healthy household food practices. This 
confidence is associated with increased control over food behaviours. Confident 
householders appear more able than others to prepare meals from basic ingredients, 
select healthy, fresh foods and to be more resistent to the marketing of convenience 
products.  
With increases in the availability of pre-prepared and fast foods, it may seem that 
cooking skills are no longer as important as they used to be. However, the observed 
relationships between food-related confidence and positive food behaviours, strongly 
suggests that the possession of food skills can be empowering in a world where 
individuals are faced with a vast amount of ready-prepared energy-dense, nutrient-
poor foods. This study shows clearly that confidence in food skills and nutrition 
knowledge is likley to enable people to make healthy choices in a fast-paced food 
culture; without these skills and knowledge, choice and control are likely to be 
diminished. 
School home economics programs are a promising avenue to ensure that young 
people gain the knowledge and skills they need to become confident food consumers. 
Unfortunately, the majority of Australian schools do not allocate the amount of time 
required for home economics programs to ensure that students develop the level of 
knowledge and confidence they need. Current literature, along with the findings of 
this study suggest that it would be beneficial to include home economics classes as 
part of the core curriculum (Lichtenstein & Ludwig 2010; Meah & Watson 2011). 
This will ensure that future generations of gatekeepers are confident and 
knowledgeable when it comes to purchasing and preparing food for their families.  
The role that home economics education plays in empowering young people with 
essential life skills should be highly valued, but as it stands, home economics is 
generally not given a priority place within the secondary school curriculum 
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(Pendergast & Dewhurst 2012). More needs to be done to determine which skills are 
most important to be included in these programs and the manner in which they 
should be taught, which is the promary aim of this thesis. The findings further 
demonstrate that there are people who value food skills and nutrition knowledge. 
Further research should focus on who these people are and what they would expect 
from secondary school food and nutrition education. This will be explored in 
subsequent chapters of this thesis. 
The findings regarding the positive association between the presence of children in 
the home and time constraints, convenience ingredient use and impulse purchasing 
have important implications for public health research and for improving the food 
environments and behaviours of Australian families. In addition, the reliance on 
convenience and sense of time scarcity felt by gatekeeprs with dependent children 
highlights the issues surrounding the lack of opportunity that children and 
adolescents have to learn important food skills at home. Thus, the findings of this 
study underline the importance of teaching essential food knowledge and skills in 
schools. It also suggests that skills such as time management and those that help to 
resist time pressures, such as learning to cook fast meals using fresh food products, 
may be crucial. Further research which examines whether the age of the dependent 
children has an effect on the food attitudes and practices of household food 
gatekeepers would be beneficial. Given that the food practices and environments of 
parents are different to those with no dependent children, Chapter 8 of this thesis will 
explore the views of parents of adolescents about the food-related knowledge and 
skills they believe should be taught in secondary schools.  
 
Strengths and limitations 
This study is one of the few studies that have explored the food practices and 
attitudes of household food gatekeepers and, to the candidate’s knowledge, is the 
only study which has examined the role of gatekeepers’ food skills and knowledge 
confidence in their food attitudes and practices in the home. One of the strengths of 
this study, is that it explored such a wide range of attitudes, behaviours, and 
envrionment factors among a large, socioeconomically diverse sample of the 
Australian population. The use of quota sampling to recruit proportions of 
respondents in terms of demographic factors which were similar to that of the general 
Australian population, suggest that the findings may be generalisable to the broader 
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adult population (though subject to the caveats about online surveys described in 
section 4.3.5. Another strength of the study was the careful design and pre-testing of 
the questionnaire which helped to minimise issues pertaining to methods biases. 
There were some limitations associated with this study which should be considered 
for future research. The cross-sectional design of the study does not allow causal 
attributions to be made on the basis of these findings alone, nor does it provide an in-
depth understanding of the various food practices. Future research could examine the 
causal status of the confidence variables examined here through experimental or 
longitudinal designs. In addition, qualitative examination of the key findings would 
help identify the likely processes involved in the relationships observed here between 
the confidence variables and food practices. The questionnaire did not ask 
participants whether they were the sole person responsible for the household food 
shopping and preparation or whether they shared the role with another family 
member. This was mainly because the study focus was on the person who was 
mostly responsible for these tasks. However, whilst not a major limitation, it should 
be considered in future studies. 
 
 
4.6 Conclusion 
 
The findings of this study suggest that the food-related attitudes, practices and 
environments of household food gatekeepers vary according to demographic factors 
such as sex, age, education, income, BMI and the presence of children at home. The 
findings also indicate that gatekeepers’ food confidence may have a strong influence 
on food and meals consumed within the family home, as well as other food-related 
behaviours. This suggests that education programs are likely to be useful in 
combating unhealthy eating practices and that mandatory food education in 
secondary schools should be seriously conidered. However, future studies should 
include a qualitative aspect to provide a deeper understanding of the role that 
gatekeeper food confidence plays on the family food environment and behaviours. 
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Chapter 5 : Consumers’ views of essential 
food knowledge and skills 
 
A paper based on this chapter has been published:   
Burton, M., Riddell, L., Worsley, A. (2018). ‘Food consumers’ views of essential 
food knowledge and skills for all consumers’, Health Education, Vol. 118, Issue: 3, 
pp.277-288, https://doi.org/10.1108/HE-10-2017-0047. 
 
5.1 Introduction 
 
The findings of Study 1 show that a person’s confidence in their own cooking ability 
and level of nutrition knowledge may have a major influence on their food 
behaviours and attitudes. Therefore, it is necessary to consider the ways in which 
food skills confidence can be developed. It is also important to recognise that 
cooking is just one of the skills required to produce a healthy meal. Other skills 
related to planning, shopping, storing and preparing food are also important (Vidgen 
& Gallegos 2014). 
Food education in secondary schools is one strategy that has the potential to build 
young peoples’ food skills confidence by providing them with the opportunity to 
develop and apply their food knowledge and practice a range of food skills 
(Pendergast, Reynolds & Crane 2000). For reasons outlined in Chapter 2, secondary 
schools provide an ideal setting for food and health education. However, due to time 
and curriculum restraints, it is important to determine what the essential food 
knowledge and skills are, so that they can be the focus of food education in schools. 
Only five studies have assessed home economics teachers’ perceptions of priorities 
for food education in secondary schools (Eiser, Eiser & Coulson 1998; Fordyce-
Voorham 2016; Murimi et al. 2007; Pendergast & Dewhurst 2012; Ronto et al. 
2016c). In the three most recent studies (Fordyce-Voorham 2016; Pendergast & 
Dewhurst 2012; Ronto et al. 2016c), home economics teachers emphasised the 
importance of practical, hands-on skills required to safely prepare healthy meals, 
while topics such as animal welfare (Pendergast & Dewhurst 2012; Ronto et al. 
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2016c), food politics and global markets (Pendergast & Dewhurst 2012) and online 
shopping (Fordyce-Voorham 2016) were generally viewed among the least important 
topics.   
Three studies have also explored the views of a range of food and health 
professionals (Fordyce-Voorham 2011; Parrish et al. 2016; Sadegholvad et al. 
2017b). They highlighted the importance of having a sound understanding of 
nutrition and how it can affect health, but stressed the importance of combining 
nutrition education with practical skills such as food preparation and cooking skills, 
food selection and planning, budgeting, and safe food storage (Fordyce-Voorham 
2011; Parrish et al. 2016; Sadegholvad et al. 2017b). Some of the professionals also 
identified other aspects of food that they believed to be essential for consumers. 
These included ethical and environmental issues (Sadegholvad et al. 2017b), an 
understanding of food production processes and where food comes from (Parrish et 
al. 2016; Sadegholvad et al. 2017b), and consumer skills such as budgeting and 
shopping and marketing strategies (Fordyce-Voorham 2011; Parrish et al. 2016; 
Sadegholvad et al. 2017b). 
Adolescents views have also been examined in one Australian study (Ronto et al. 
2016a). There have been no studies of adolescents’ views conducted outside of 
Australia. In Ronto et al.’s (2016a) study, the adolescents generally believed that 
several aspects of food and nutrition knowledge were more important than practical 
food skills. Among the most important were knowledge of healthy and unhealthy 
foods, appropriate portion sizes, and dietary guidelines (Ronto et al. 2016a). These 
adolescents also believed that knowledge of animal welfare issues were important 
(Ronto et al. 2016a), which was starkly different to the views of both home 
economics teachers and food professionals and may potentially indicate a 
generational shift. Also in contrast to the views of teachers and professionals, was the 
finding that adolescents viewed food skills such as planning and managing time and 
budgets for food shopping, and using common kitchen equipment, as the least 
important aspects, which may indicate that they are yet to have many responsibilities 
in terms of self-sufficiency.  
Until now, no studies have examined the views of the general public (i.e. food 
consumers), who, potentially, can provide ‘real life’ views of what is important for 
all consumers to know and the essential skills needed to provide food for themselves 
and their families. Furthermore, understanding the factors that predict peoples’ 
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perceptions of what is important will have substantial implications for the 
development of an ideal food curriculum. This chapter will present two studies, 
completed two years apart. Each study used a different sample and a slightly 
different data collection method to determine the overall aim of identifying 
consumers’ views about the essential food knowledge and skills required for all 
consumers. 
 
 
5.2 Aims of the two studies 
 
The overall aim of these studies was to identify which food-related knowledge and 
skills the Australian adult population considers are essential for all consumers to 
have, and to determine the predictors of this perceived importance. 
The specific aims of the studies were: 
1. To identify which food-related knowledge and skills are considered to be 
important for all consumers by the general Australian population, 
2. To determine which factors are associated with the perceived importance of 
the different types of food knowledge and skills, and 
3. To determine whether the findings are replicable by asking the same question 
in a different format within two different participant samples. 
 
5.2.1 Hypotheses 
1a.  Females will be more likely to believe that food knowledge and skills are 
important compared to males, as they generally take on the majority of family 
responsibilities and are more likely to be the person responsible for food-
related tasks for the family (Burton et al. 2017; Lake et al. 2006; Murcott 
2000; Reid, Worsley & Mavondo 2015). Females are also generally more 
concerned about food and nutrition issues than males (Burton, Wang & 
Worsley 2014; Herrmann, Warland & Sterngold 2000). 
1b.  Older respondents will be more likely to view practical food skills as 
important, while younger respondents would be more likely to believe that 
knowledge about the food system and environmental issues were important. 
This is because older people are more likely to cook from scratch compared 
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1. Food mavens are defined as individuals with a general interest in food, who enjoy sharing 
their knowledge and experience of food within their social circle (Somers, Worsley & 
McNaughton 2014). 
       to younger people, who tend to rely more on pre-prepared and processed        
foods (Worsley et al. 2015).  
1c.  More highly educated respondents will be more likely to view food 
knowledge and skills as important. This is because they have generally been 
found to have healthier dietary practices (Ball, Crawford & Mishra 2006; 
Durão et al. 2017; Gebremariam et al. 2016) and therefore, are likely to 
understand the importance of food knowledge and skills for health. 
1d.  Home economics (or similar) study at school will be positively related to 
importance of food knowledge and skills, as they would have been introduced 
to its importance at school. 
2. People with more food knowledge will be more likely to view food 
knowledge and skills as important because they are more likely to be aware 
of its importance. 
3. Higher equality values will be positively associated with importance of food 
knowledge and skills, especially the ethical and environmental items. It has 
been shown that these values are associated with preferences for healthier, 
sustainable foods (Pohjanheimo et al. 2010; Worsley 2006, 2007; Worsley & 
Skrzypiec 1998).  
4. Food mavenism and food involvement will be positively associated with 
importance of food knowledge and skills. This is because food mavens1 have 
a high interest in food (Somers, Worsley & McNaughton 2014) and those 
with high food involvement would be more likely to appreciate the 
importance of food knowledge and skills.  
5. Higher participation in environmentally friendly behaviours will be positively 
associated with perceived importance of ethical and environmental items, as 
their behaviour demonstrates their commitment to environmental issues. 
Intentions to purchase environmentally-friendly foods is also positively 
associated with various food and nutrition concerns (Worsley, Wang & 
Burton 2015). 
 
The methods and results for studies 2.1 and 2.2 are detailed separately in the next 
sections. 
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Study 2.1          
 
5.3 Methods 
 
5.3.1 Ethical approval 
Ethics permission was granted by the Deakin University Faculty of Health Human 
Ethics Committee (HEAG-H 137_2012) (Appendix 5.1 and 5.2). 
 
5.3.2 Participant recruitment and sampling procedure 
In 2012, 2,146 Australian adults aged 18 years and over participated in an online 
Food Knowledge Survey (Appendix 5.3). The recruitment and sampling procedure 
used for this study was very similar to that of Study 1 (see Chapter 4, section 4.3.2 
for a description of the recruitment process and quota sampling procedure). 
Participants were drawn from all Australian states and territories in proportion to 
their population. The only screening question was age, to ensure that respondents 
were over the age of 18 years. 
 
5.3.3 Power and sample size calculation  
The required sample size was calculated using G*Power statistical software, version 
3.0.10 (Faul et al. 2008). Calculations were based on multiple regression analysis. 
Given the limited number of studies in this area, a conservative effect size of f 2 = 
0.02 was used (Cohen 1988). The margin of error was set at 5% and the power set at 
80%, as recommended by Cohen (Cohen 1992). The number of predictors was set at 
10, as this was the number being entered into the analysis. Based on these 
parameters, the required sample size was calculated to be 822 participants. 
 
5.3.4 Questionnaire administration procedure 
Prior to its administration, the questionnaire was examined by a group of food and 
nutrition experts who evaluated the range and comprehensibility of the questions and 
items. The involvement of experts in the development of the questionnaire, as well as 
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its careful design using constructs which have previously been validated, meant that 
issues of common methods bias and question ambiguity were minimized (Podsakoff 
et al. 2003).  
The instructions to respondents from Global Market Insite (GMI) reassured them of 
their anonymity and that all data would be de-identified, thereby reducing the 
potential for socially desirable responses (Podsakoff et al. 2003). The items within 
each of the scales were presented in rotated order to minimise order and fatigue 
effects. The final questionnaire was administered in November and December of 
2012.  
 
5.3.5 Study measures 
The Food Knowledge Survey was primarily designed to assess the food-related 
knowledge of Australian adults. However, it also included questions about food 
involvement, dietary patterns, and food education, as well as participants’ opinions 
about society and themselves. The questionnaire was made up of a combination of 
modified questions from earlier studies and newly created questions.  
 
Outcome variables 
The question ‘Do you think it is essential or not essential for school leavers to have 
the following food knowledge and skills to enable them to be discerning food 
consumers?’ formed the outcome variables for the study (Table 5.1). Participants 
were asked to identify whether they thought each of the 13 food-related knowledge 
and skills items were ‘essential’ (coded as 1) or ‘not essential’ (coded as 0). Items 
included practical skills such as cooking and budgeting, as well as knowledge about 
nutrition, food safety, advertising and the food system. These items were based on 
Vidgen and Gallegos’s (2014) Food Literacy Framework and on our previous 
experience in this area. 
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Table 5.1 Outcome variable measures and response options. 
Measure Items Response options 
Do you think it is 
essential or not 
essential for school 
leavers to have the 
following food 
knowledge and skills 
to enable them to be 
discerning food 
consumers? 
1. The effects of food on peoples’ 
health 
2. How to prepare food safely 
3. Budgeting skills 
4. How to read food labels 
5. The functions of key nutrients 
6. Cooking skills 
7. The nutrient composition of foods 
8. Appropriate serving sizes 
9. How food is grown 
10. How foods are processed by food 
companies 
11. How food is regulated 
12. Which foods produce more or 
less pollution during production 
13. How food is advertised 
Not essential = 0, 
Essential = 1 
 
 
Independent variables 
Each of the independent variables, their measures and reliability data are shown in 
Table 5.2. The questionnaire assessed the demographic characteristics of respondents 
including sex, age, education, and whether the respondents had dependent children 
living at home. Respondents were also asked about any home economics/health 
studies they had undertaken at school. 
The questions relating to personal values (Schwartz 1992) were based on Schwartz’s 
23-item Portrait of Values inventory (Schwartz 2006). Confirmatory factor analysis 
was used to derive three overarching values: Equality, Hedonism and 
Security/Conformity. The food involvement measure was based on the scale 
validated by Bell and Marshall (2003), which represents the level of importance of 
food in a person’s life (Bell & Marshall 2003). The measure of food mavenism was 
based on the work of Somers, Worsley and McNaughton (2014), who created the 
food mavenism scale by adapting a previous maven scale (Feick & Price 1987). The 
food knowledge questions came from several completed studies including those 
developed by Parmenter and Wardle (1999), which have also been validated in a 
sample of Australian adults (Hendrie, Coveney & Cox 2008), as well as in 
unpublished validity testing by the candidate’s supervisor. 
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Table 5.2 Independent variable measures and response options 
Variable Measure Response options Item type Range Reliability 
Sex Are you male or female? Male, Female Individual 
item 
1-2  
Age 
 
How old are you? Original responses (continuous): 
Age in years  
 
Recoded responses (categorical):  
18-34 years, 35-54 years, 55-64 
years, 65+ years 
Individual 
item 
Continuous 
 
 
1-4 
 
Education What is the highest level of education you have 
completed? 
Original responses:  
Year 11 or less, Completed Year 
12, TAFE or Trade qualification, 
University qualification 
 
Collapsed responses:  
High school, TAFE or Trade 
qualification, University 
qualification 
Individual 
item 
1-3  
Home Economics 
Study 
Created from 2 items 
 
a) Did you study home economics or a similar 
subject at secondary school? 
 
Original responses:  
a) No, Yes  
b) 6 months, 12 months, 1-2 
years, 2-3 years, More than 3 
years, Not at all, I can’t  
Individual 
items 
1-4  
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Variable Measure Response options Item type Range Reliability 
 b) At school, did you study this subject for? remember 
 
Recoded and collapsed 
responses:  
No home economics study/I 
can’t remember, Home 
economics study for 6 months, 
Home economics study for 12 
months, Home economics study 
>12 months 
   
Equality values How well do the following statements 
ACTUALLY describe you and your approach to 
life?  
4 items 
1. I believe it's important that every person in 
the world should be treated equally no matter 
who, where, or what they are. 
2. I believe everyone should have equal 
opportunities in life no matter who, where, or 
what they are. 
3. I am always willing to listen to people who 
are different and even when I disagree with 
them I still want to understand them. 
Original responses: 1 = Not like 
me at all, 2, 3, 4, 5, 6 = Very 
much like me. 
 
Summed and divided by number 
of items to create an average 
score. 
 
 
Scale 1-4 α = 0.74 
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Variable Measure Response options Item type Range Reliability 
 4. I care for nature and always look after the 
environment. 
    
Hedonism How well do the following statements 
ACTUALLY describe you and your approach to 
life?  
4 items 
1. I like to be constantly surprised, to do many 
different things in my life, and always look 
for new things to do. 
2. I like being seen as very successful and 
recognised by others for my achievements. 
3. I always seek adventure and take risks to 
lead an exciting life. 
4. I take every chance I have to seek out fun 
and to always do the things that give me 
pleasure. 
Original responses:  
1 = Not like me at all, 2, 3, 4, 5, 
6 = Very much like me 
 
Summed and divided by 
number of items to create an 
average score. 
 
 
Scale 1-4 α = 0.73 
Security/conformity 
values 
How well do the following statements 
ACTUALLY describe you and your approach to 
life?  
4 items 
1. I prefer to live in secure surroundings and 
avoid doing things that might endanger my 
safety. 
Original responses:  
1 = Not like me at all, 2, 3, 4, 5, 
6 = Very much like me 
 
Summed and divided by 
number of items to create an 
average score. 
Scale 1-4 α = 0.68 
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Variable Measure Response options Item type Range Reliability 
 2. I always try to follow the rules of society and 
do what is expected of me, even when no one 
is watching. 
3. I always try to behave properly and to avoid 
doing anything people would say is wrong. 
4. I adhere to traditions and try to follow the 
customs handed down to me by religion or 
family. 
    
Food involvement Please indicate how much you agree or disagree 
with the following statements: 
 
9 items 
1. I don’t think much about food each day 
2. Cooking is not much fun 
3. Talking about what I ate or am going to eat 
is something I like to do 
4. Compared with other daily decisions, my 
food choices are not very important 
5. When I travel, one of the things I look 
forward to most is eating the food at the 
place I visit 
6. I do most of the cooking for my household 
7. I enjoy cooking for others and myself 
Original responses:  
1 = Strongly disagree, 2, 3, 4, 5 
= Strongly agree 
 
Scores of negative items were 
reversed. 
 
Summed to create total score. 
Scale 9-45 α = 0.81 
 
 110 
 
Variable Measure Response options Item type Range Reliability 
 8. When I eat out, I don’t think or talk much 
about how the food tastes 
9. I don’t like preparing food 
    
Food mavenism Please indicate how much you agree or disagree 
with the following statements: 
 
5 items 
1. I like introducing new foods to my friends 
and family 
2. I like helping people by providing them with 
information about food  
3. People ask me for information about food 
4. If someone asked where to get the best 
information about a particular food or 
nutrition topic, I could tell him or her where 
to go 
5. My friends think of me as a good source of 
information when it comes to new 
information about food 
Original responses:  
1 = Strongly disagree, 2, 3, 4, 5 
= Strongly agree 
 
Summed to form total score. 
Scale 5-25 α = 0.89 
Food knowledge 85 items assessing food knowledge Correct items were given a 
score of 1. 
 
Summed to form total score. 
Scale 0-85  
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5.3.6 Data analysis 
All analyses were conducted using SPSS Statistics for Windows, version 24 (IBM 
Corp. 2016). The percentage of respondents who considered each knowledge or skill 
item to be ‘essential’ compared to ‘not essential’ was determined using descriptive 
statistics.  
Exploratory factor analysis (EFA) (principal components with direct oblimin 
rotation) was then conducted using one half of the sample (n = 1073) to explore the 
interrelationships between the set of food knowledge and skill variables and identify 
some potential groups or ‘factors’ that may exist. 
Prior to performing EFA, the suitability of data for factor analysis was assessed by 
checking that the Kaiser-Meyer-Olkin values was ≥0.6 (Kaiser 1970, 1974), that the 
Bartlet’s Test of Sphericity values was significant (Bartlett 1954), and that there were 
many correlations between variables ≥0.3 (Pallant 2013). To determine how many 
factors to extract, Kaiser’s criterion was used to inspect the total variance for 
Eigenvalues >1. The Screeplot was also examined for further support. Items were 
considered to load on a particular factor if their factor loading was ≥0.4 (Field 2013).  
The factors extracted from the EFA were then used in confirmatory factor analysis 
(CFA) using the other half of the sample (n = 1073), to test whether the data fit the 
hypothesised model. The Chi-square value is the traditional measure for evaluating 
overall model fit, however, because Chi-square is sensitive to sample size, it almost 
always rejects the model when large samples are used (Hooper, Coughlan & Mullen 
2008). Therefore, other indices of model fit are also commonly used. For this 
analysis, a combination of these model fit indices was employed, as recommended 
by Hu and Bentler (1999). These were Comparative Fit Index (CFI), Tucker Lewis 
Index (TLI), root mean square error of approximation (RMSEA) and standardised 
root mean square residual (SRMR). The threshold levels for good-fit was regarded as 
CFI and TLI > 0.9 RMSEA < 0.06, and SRMR < 0.09 (Hu & Bentler 1999). In the 
case of a poor-fitting model, the modification indices were inspected in order to 
identify changes that could be made to the model to potentially increase its goodness-
of-fit. The internal reliability of the factors in the final model was assessed by 
Cronbach’s α (Field 2013). 
The resulting factors were then used in stepwise multiple regression analysis to 
determine which variables predicted each of the factors. Ten variables were entered 
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into the analysis and subjected to the following criteria: probability of F ≤ 0.05 to 
enter variables and F ≥ 0.10 to remove variables. Significance was set at α = 0.01.  
 
 
5.4 Results 
 
5.4.1 Sample characteristics 
Table 5.3 outlines the demographic profile of the sample. Just over half of the 
respondents were female (53%). The majority were aged between 35 and 54 years 
(38.9%), were married or living in a de facto relationship (60.6%) and played at least 
a shared role in the household food shopping (89.5%). The percentage of respondents 
was close to even for the three education levels. Just over half were employed 
fulltime, part time or casual, and 31.3% had children and/or adolescents living at 
home. Thirty-nine per cent of respondents had a BMI within the healthy range, while 
58% of respondents were in the overweight or obese ranges. 
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Table 5.3 Summary of the demographic characteristics of respondents. 
Characteristic % (n=2146) 
Sex                                                                       Male 47.0 
Female 53.0 
Age                                                                      18-34 29.4 
35-54 38.9 
55-64 14.4 
65+ 17.3 
Ethnicity                                                     Australian 83.4 
British 2.7 
Asian 7.1 
European 4.1 
Other 2.7 
Education                          Completed year 12 or less 34.3 
TAFEa or trade qualification 29.8 
University qualification 35.8 
Marital status                                  Married/De facto 60.6 
Single/Divorced 35.2 
Other 4.2 
Employment status                                    Employed 51.3 
Unemployed/home duties/retired 35.1 
Student 5.5 
Other 8.2 
BMIb range                                Underweight (<18.5) 3.2 
Healthy weight (18.5-24.99) 38.9 
Overweight (25-29.99) 31.5 
Obese (≥30) 26.4 
Dependent children                                 No children 68.6 
Only children under 12 years 17.1 
Adolescent aged 12-17yrs (with or without younger 
children)  
14.2 
Main household food shopper                             Yes 64.9 
No 10.5 
Shared responsibility 24.6 
a TAFE, Technical and Further Education; b BMI, Body Mass Index, as defined by 
the World Health Organisation (2000) 
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5.4.2 Identification of essential and non-essential food-related 
knowledge and skills for all school-leavers to have 
Table 5.4 shows the percentage of respondents who identified each of the items as 
essential for school-leavers to know. ‘The effects of food on peoples’ health’ and 
‘How to prepare food safely’ were identified as essential by 93.6% and 93.5% of the 
respondents respectively. The large majority of respondents also identified 
‘Budgeting skills’ (88.1%), ‘How to read food labels’ (87.8%), ‘The functions of key 
nutrients’ (86.4%) and ‘Cooking skills’ (85.4%) as essential. Just over half of the 
respondents reported that knowledge of ‘How food is regulated’ (55.4%) and ‘Which 
foods produce more or less pollution during production’ (51.1%) to be essential, and 
a little under half thought that it was essential that school-leavers know ‘How food is 
advertised’ (47.1%). In general, the items relating to nutrition, health and practical 
food skills, were viewed as essential by more respondents than for the environment 
and food system items. 
 
Table 5.4 Percentage of respondents identifying the food knowledge and skills as 
essential and not essential (n = 2146). 
Knowledge/skills Essential % 
The effects of food on people’s health 93.6 
How to prepare food safely 93.5 
Budgeting skills 88.1 
How to read food labels 87.8 
The functions of key nutrients  86.4 
Cooking skills 85.4 
The nutrient composition of foods 83.4 
Appropriate serving sizes 81.6 
How food is grown 70.5 
How foods are processed by food companies 64.2 
How food is regulated 55.4 
Which foods produce more or less pollution during production 51.1 
How food is advertised 47.1 
 
 
 
 
 
 115 
 
5.4.3 The food knowledge and skills factors 
 
Results of the Exploratory Factor Analysis  
Inspection of the correlation matrix revealed the presence of many coefficients of .3 
and above. The Kaiser-Meyer-Olkin value was .86, exceeding the recommended 
value of .6 (Kaiser 1970, 1974) and Bartlett’s Test of Sphericity (Bartlett 1954) 
reached statistical significance (X2 = 3270.79, df = 78; p < 0.001), supporting the 
factorability of the correlation matrix. 
EFA revealed the presence of three components with eigenvalues exceeding 1, 
explaining 31.08%, 13.19% and 8.75% of the variance respectively, 53.02% of the 
variance together. An inspection of the scree plot revealed a clear break after the 
third component (see Appendix 5.4). Using Cattell’s (1966) scree test, it was decided 
to retain the three components for further investigation. This was further supported 
by quite strong unrotated loadings for most of the items, as well as all three 
components containing ≥3 high loading items (Appendix 5.4). 
The direct oblimin rotation showed that the health and nutrition items loaded 
strongly on Component 1, with food production, policy and marketing items loading 
strongly on Component 2, and food preparation and planning skills loading strongly 
on Component 3 (Table 5.5; see Appendix 5.4 for additional data). There was a 
moderate negative correlation between factors 1 and 2 (r = -.40), a moderate positive 
correlation between factors 1 and 3 (r = .34), and a weak negative correlation 
between factors 2 and 3 (r = -.17).  
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Table 5.5 Pattern matrix for EFA with oblimin rotation of three factor solution of 
food knowledge and skill items. 
 
 
Results of the Confirmatory Factor Analysis  
The initial model demonstrated excellent fit, X2(62, N = 1073) = 185.31, p = .00; CFI 
= .969; TLI = .961; RMSEA = .043; SRMR = .034. The model is presented in Figure 
5.1. The items were shown to have moderate to strong factor loadings on their 
respective latent factors, suggesting that the items were good indicators for each 
factor. The minimum factor loading was 0.57 for the items ‘Appropriate serving 
sizes’ and ‘Budgeting skills’, and the maximum factor loading was 0.75 for the item 
‘How food is regulated’.  
Item 
Pattern coefficients 
Communalities 
Component 
1 
Component 
2 
Component 
3 
Which foods 
produce more or 
less pollution 
during production 
.80   .61 
How food is 
regulated 
.80   .63 
How food is 
advertised 
.73   .51 
How foods are 
processed by food 
companies 
.69   .60 
How food is grown .52   .41 
Cooking skills  .78  .59 
Budgeting skills  .78  .60 
How to prepare 
food safely 
 .48  .46 
The functions of 
key nutrients 
  -.74 .54 
The nutrient 
composition of 
foods 
  -.72 .57 
The effects of food 
on peoples’ health 
  -.71 .57 
How to read food 
labels 
  -.57 .41 
Appropriate 
serving sizes 
  -.42 .40 
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Figure 5.1 Confirmatory factor analysis of the 13 items of ‘essential’ or ‘not 
essential’ food knowledge and skills for school-leavers subjected to 
confirmatory factor analysis. 
 
These results confirmed that a three-factor solution was most appropriate to explain 
the data. The factors, their loadings and Cronbach alphas are presented in Table 5.6. 
Factor 1 ‘Nutrition and health knowledge’ included the nutrition and health items, 
Factor 2 ‘The food system’ contained items to do with food production, policy and 
marketing, and Factor 3 ‘Practical food skills’ included the food preparation and 
planning skills items. Factors 1 and 2 had good internal consistency with Cronbach 
alpha coefficients of .74 and .80, respectively. The Cronbach alpha for the Factor 3 
was lower (α = .61), however, Cronbach alpha values are quite sensitive to the 
number of items in the scale, with shorter scales often resulting in low Cronbach 
alpha coefficients (Briggs & Cheek 1986; Pallant 2013). In this case, Briggs and 
Cheek (1986) recommend that the mean inter-item correlation is a better measure, 
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which, according to their recommended optimal range, indicated a strong 
relationship among the ‘Practical food skills’ items (.35). 
 
Table 5.6 Final factors for food knowledge and skills. 
Factors 
Factor 
Loadings 
Cronbach 
Alpha 
Mean 
Inter-item 
correlation 
1. Nutrition and Health Knowledge  .74 .38 
Nutrient composition of foods .69   
Effects of foods on health .69   
Functions of key nutrients .66   
How to read food labels .63   
Appropriate serving sizes .57   
2. The Food System  .80 .44 
How food is regulated .75   
How foods are processed .71   
Which foods produce pollution during 
production 
.70   
How food is advertised .63   
How food is grown .60   
3. Practical food skills   .61 .35 
How to prepare food safely .68   
Cooking skills .58   
Budgeting skills .57   
 
 
5.4.4 Predictors of the perceived importance of the food knowledge 
and skills factor scores 
Stepwise multiple regression analysis was conducted to determine the predictors of 
perceived importance of the food knowledge and skills factor scores (Table 5.7). 
Three variables were significantly and positively associated with Nutrition and 
health knowledge at the p<0.01 level. These were food knowledge, equality values 
and food mavenism. Together, they explained 12.3% of the factor variability, (F (3, 
2049) = 96.13, p < .001; Table 5.7). The food system was significantly associated 
with food mavenism (positively), equality values (positively) and food knowledge 
(negatively). Together, these variables explained 7.2% of the factor variance, (F (3, 
2049) = 52.63, p < .001). Practical food skills was significantly and positively 
associated with food knowledge, female sex and security/conformity values. 
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Together, these variables explained 8.4% of the variability, F (3, 2049) = 62.67, p < 
.001. 
 
Table 5.7 Predictors of the three food knowledge and skills factors (N = 2146). 
Factor Independent variablesc Cumulative R2 Std. Beta 
Nutrition and 
Health Knowledge 
(α = .74)a 
   
 Food knowledge .074 .195 
 Equality values .105 .166 
 Food mavenism .123 .137 
The Food System 
(α = .80) 
   
 Food mavenism .045 .197 
 Equality values .054 .152 
 Food knowledge .072 -.144 
Practical Food 
Skills (α = .61) 
   
 Food knowledge .056 .187 
 Sexb .071 .119 
 Security/conformity values .084 .115 
Notes: a α, Cronbach’s alpha; b Sex coded as male = 1, female = 2; c All predictor 
variables were related to the dependent variable at p = .000 
 
 
5.4.5 Summary of key findings 
 Nutrition and health related knowledge, as well as practical food skills were 
generally viewed as the most essential food topics for all consumers to know, 
with ‘The effects of food on peoples’ health’ and ‘how to prepare food safely’ 
reported as essential by the largest proportion of respondents.  
 Knowledge about the food system and environmental issues were generally 
viewed as the least essential food topics, with knowledge about how foods are 
advertised being viewed as not essential by over half of the respondents. 
 The food knowledge and skills items could be summarised as by three 
factors: Nutrition and health knowledge, The food system and Practical food 
skills. 
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 The variables in the final regression models for the Nutrition and health 
knowledge factor, The food system factor and Practical food skills factor 
accounted for 12.3%, 7.2% and 8.4% of the correlation matrix, respectively. 
 Food knowledge, equality values and food mavenism were the largest 
predictors of the Nutrition and health knowledge factor, with respondents 
reporting higher scores being more likely to report this factor as essential. 
 The biggest predictors of the The food system factor were food mavenism, 
equality values and food knowledge. Respondents with higher food 
mavenism and equality values were more likely to view this factor as 
essential, while those with more food knowledge were less likely to view 
these items as essential. 
 Food knowledge, gender and security-conformity values were the biggest 
predictors of the Practical food skills factor. Males, as well as those with 
more food knowledge and higher security-conformity scores were more likely 
to view these food skills as essential. 
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Study 2.2          
 
5.5 Methods 
 
5.5.1 Ethical approval 
Ethics permission was granted by the Deakin University Faculty of Health Human 
Ethics Committee (HEAG-H 163_2013) (Appendix 5.5 and 5.6). 
 
5.5.2 Participant recruitment and sampling procedure 
In 2013/2014, 3,951 adults aged 18 years and over from five different countries 
(Australia, China, Indonesia, Singapore and Vietnam) completed an online Families 
and Food Survey (Appendix 5.7). Similar recruitment and sampling procedures were 
used as those presented in section 5.3.2 for Study 2.1, and in Chapter 4 (section 
4.3.1). Quota sampling, based on country of residence, age and gender, was used to 
recruit participants. Only data from the 770 Australian respondents in this study were 
examined here. 
 
5.5.3 Power and sample size calculation  
The required sample size was calculated using G*Power statistical software, version 
3.0.10 (Faul et al. 2008). Calculations were based on multiple regression analysis. 
Given the limited number of studies in this area, a conservative effect size of f 2 = 
0.02 was used (Cohen 1988). The margin of error was set at 5% and the power set at 
80%, as recommended by Cohen (Cohen 1992). The number of predictors was set at 
8, as this was the number being entered into the analysis. Based on these parameters, 
the required sample size was calculated to be 759 participants. 
 
5.5.4 Questionnaire administration procedure 
The online questionnaire was conducted in December and January 2013/2014. As 
explained in section 5.3.3, the potential for socially desirable responses was 
minimized, as the instructions to respondents from GMI reassured them of their 
anonymity and that all data would be de-identified (Podsakoff et al. 2003).  
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5.5.5 Study measures 
The online questionnaire was primarily designed to examine families’ food attitudes 
and behaviours, and their views of food marketing. It included questions about issues 
related to food marketing and regulation, food literacy, food behaviours and personal 
values (Schwartz 1992) as well as householder demographic characteristics. The 
questions were a combination of modified items from previous studies and ones that 
were made-up for this study.  
 
Outcome variables 
Table 5.8 provides a summary of the outcome variable for the study. The question 
‘How important are the following types of food knowledge and skills for today's 
consumers to enable them to consume healthy foods?’ formed the outcome variable. 
This question was similar to the one asked in the 2012 Food Knowledge Survey (see 
section 5.3.4). However, it contained 18 items (compared to 13 items in the 2012 
Food Knowledge Survey) and the responses were measured on 5-point scales (1=Not 
important, 5=Very important) instead of “Essential” or “Not essential” responses. As 
in the 2012 survey (Study 2.1), these items included practical skills such as cooking 
and budgeting, as well as knowledge about nutrition, food safety, advertising and the 
food system. This repetition of a similar question two years after the first study 
allowed for a deeper examination of views on this topic.  
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Table 5.8 Outcome variable measure and response options. 
Measure Items Response options 
How important are 
the following types 
of food knowledge 
and skills for today's 
consumers to enable 
them to consume 
healthy foods? 
1. How to prepare food safely 
2. The effects of food on 
people's health 
3. Cooking skills 
4. The nutrient composition of 
foods 
5. How to read food labels 
6. Appropriate serving sizes 
7. The functions of key nutrients 
8. Budgeting skills 
9. Meal planning skills 
10. How foods are processed by 
food companies 
11. How food is grown 
12. Food terminology (e.g. 
organic, healthy) 
13. How to maintain a secure 
food supply 
14. How food is regulated 
15. The environmental impact of 
food production systems 
16. How foods are marketed and 
advertised 
17. How to make ethical 
decisions about food e.g. 
buying Fair Trade products 
18. Animal welfare issues 
1 = Not important, 2, 
3, 4, 5 = Very 
important 
 
 
Independent variables 
Each of the independent variables, their measures and reliability data are shown in 
Table 5.9. The questionnaire assessed respondents’ demographic characteristics with 
questions about sex, age, education, and whether they had dependent children living 
at home. The questions regarding personal values (equality, hedonism and 
security/conformity) were based on Schwartz (1992).  The survey also assessed 
respondents’ knowledge of healthy habits which were based on items from a study 
by Kruger, Blanck and Gillespie (2008) and also influenced by the study of Deeks et 
al. (2009). Also assessed were respondents’ participation in environmentally friendly 
behaviours and the importance to them of a series of different food safety and quality 
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concerns when buying food. These items were based on a previous study by Lea and 
Worsley (2005).   
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Table 5.9 Independent variable measures and response options. 
Variable Measure Response options  Item type Range Reliability 
Gender Are you male or female? Male, Female Individual 
item 
1-2  
Age 
 
How old are you? Original responses (continuous): Age in 
years  
 
Recoded responses (categorical):  
18-34 years, 35-54 years, 55-64 years 
Individual 
item 
Continuous 
 
 
1-3 
 
Education What is the highest level of education you 
have completed? 
Original responses:  
Completed primary school only, Left 
school at or before 14 years of age, Left 
school between 15 and 16 years, Left 
school between 17 and 19 years, Left 
school at or before 18 years, Bachelor 
degree/Graduate Diploma/Graduate 
Certificate, Postgraduate degree, I have 
a trade or technical diploma 
 
Collapsed responses:  
Completed year 12 or less, TAFEa or 
Trade qualification, University 
qualification 
Individual 
item 
1-3  
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Variable Measure Response options  Item type Range Reliability 
Equality values How well do the following statements 
ACTUALLY describe you and your approach 
to life?  
4 items 
1. I believe it's important that every person 
in the world should be treated equally no 
matter who, where, or what they are. 
2. I believe everyone should have equal 
opportunities in life no matter who, 
where, or what they are. 
3. I am always willing to listen to people 
who are different and even when I 
disagree with them I still want to 
understand them. 
4. I care for nature and always look after the 
environment. 
Original responses:  
1 = Not like me at all, 2, 3, 4, 5, 6 = 
Very much like me 
 
Summed and divided by number of 
items to create an average score. 
 
 
Scale 1-4 α = 0.74 
Hedonism How well do the following statements 
ACTUALLY describe you and your approach 
to life?  
4 items 
1. I like to be constantly surprised, to do 
many different things in my life, and 
always look for new things to do. 
Original responses:  
1 = Not like me at all, 2, 3, 4, 5, 6 = 
Very much like me. 
 
Summed and divided by number of 
items to create an average score. 
 
Scale 1-4 α = 0.73 
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Variable Measure Response options  Item 
type 
Range Reliability 
 2. I like being seen as very successful and 
recognised by others for my 
achievements. 
3. I always seek adventure and take risks 
to lead an exciting life. 
4. I take every chance I have to seek out 
fun and to always do the things that 
give me pleasure. 
    
Security/Conformity 
values 
How well do the following statements 
ACTUALLY describe you and your 
approach to life?  
4 items 
1. I prefer to live in secure surroundings 
and avoid doing things that might 
endanger my safety. 
2. I always try to follow the rules of 
society and do what is expected of me, 
even when no one is watching. 
3. I always try to behave properly and to 
avoid doing anything people would say 
is wrong. 
Original responses:  
1 = Not like me at all, 2, 3, 4, 5, 6 = 
Very much like me 
 
Summed and divided by number of 
items to create an average score. 
 
 
Scale 1-4 α = 0.68 
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Variable Measure Response options  Item 
type 
Range Reliability 
 4. I adhere to traditions and try to follow 
the customs handed down to me by 
religion or family. 
    
Healthy habits 
knowledge 
How effective are the following actions that 
individuals can take to maintain a healthy 
body weight? 
 
11 items 
1. Establish an exercise routine 
2. Don't sit down for longer than 15-20 
minutes at a time 
3. Use smaller plates and dishes 
4. Don't have second helpings 
5. Always make a shopping list before 
doing major family food shopping 
6. Try not to eat sweetened foods like 
cakes or confectionery 
7. Avoid alcoholic drinks 
8. Avoid sugar sweetened soft drinks like 
Coca Cola 
9. Eat breakfast every day 
10. Eat protein-rich foods (e.g. meats, fish 
eggs) everyday 
Original responses:  
1 = Not at all effective, 2, 3, 4, 5 = 
Very effective 
 
Summed and divided by number of 
items to form total mean score. 
Scale 1-11 α = 0.83 
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Variable Measure Response options  Item 
type 
Range Reliability 
 11. Don't eat in front of the TV or computer     
Environment-
friendly behaviours 
How often does your household do any of 
the following? 
 
6 items 
1. Compost household food scraps 
2. Buy/eat food that has been grown 
locally  
3. Use my own carry bags when shopping 
instead of plastic bags 
4. Avoid purchasing products in non-
environmentally friendly packages 
5. Eat less meat 
6. Buy/use organic food products 
Original responses:  
1 = Never, 2, 3, 4, 5 = Often 
 
Summed and divided by number of 
items to form total mean score. 
Scale 1-6 α = 0.74 
a TAFE, Technical and Further Education 
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5.5.6 Data analysis 
Again, all the analyses were conducted using SPSS Statistics for Windows, version 
24 (IBM Corp. 2016). Similar approaches to the data analysis were used as in Study 
2.1: descriptive statistics were used to determine the mean importance of each food 
knowledge or skill item and identify the proportion of respondents who rated each as 
either ‘Important’ or ‘Very important’. Then exploratory and confirmatory factors 
analyses were conducted, followed by multiple regression analyses of confirmatory 
factor scores. 
As for Study 2.1, Exploratory factor analysis (EFA) (principal components with 
direct oblimin rotation) was then conducted using one half of the sample (n = 386) to 
explore the interrelationships between the set of food knowledge and skill variables 
and identify some potential groups or ‘factors’ that may exist. Three of the 18 items 
were removed due to moderate loadings on more than one factor. These were ‘Food 
terminology’, ‘How foods are processed by food companies’ and ‘The functions of 
key nutrients’. Thus, 15 items were entered into the factor analysis. 
The factors extracted from the EFA were then used in confirmatory factor analysis 
(CFA) using the other half of the sample (n = 384), to test whether the data fit the 
hypothesised model. The same model fit indices that were used for the Study 2.1 
were used here (see section 5.3.6.). 
The items making up the final factors identified in the CFA were summed and 
divided by the number of items to give a mean score for each of the factors. The 
factors were then used in stepwise multiple regression analysis to determine the 
predictors of each factor. Eight variables were entered into the analysis and subjected 
to the following criteria: probability of F ≤ 0.05 to enter variables and F ≥ 0.10 to 
remove variables. Significance was set at α = 0.01.  
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5.6 Results 
 
5.6.1 Sample characteristics 
The demographic profile of the sample is outlined in Table 5.10. Just over half of the 
respondents were female (53%). The majority were aged 35-54 years (45.8%), were 
married or living in a de facto relationship (60.9%) and had a university qualification 
(58.8%). Thirty-nine per cent had children and/or adolescents living at home. Almost 
70% of respondents identified themselves as the main household food shopper and 
preparer, while the remainder of the sample reported that they shared the 
responsibility. Forty per cent of respondents had a BMI within the healthy range, 
while 55.6% of respondents were in the overweight or obese ranges. 
 
Table 5.10 Summary of the demographic characteristics of respondents. 
Characteristics % (n=770) 
Sex                                                            Male 41.6 
Female 58.4 
Age                                                          18-34 34.2 
35-54 45.8 
55-64 20.0 
Education              Completed year 12 or less 31.3 
TAFEa or trade qualification 9.9 
University qualification 58.8 
Marital status                      Married/De facto 60.9 
Single/Divorced 38.7 
Other 0.4 
BMIb range                    Underweight (<18.5) 4.2 
Healthy weight (18.5-24.99) 40.2 
Overweight (25-29.99) 31.3 
Obese (≥30) 24.3 
Dependent children                     No children 60.9 
Only children under 12 years 23.5 
Adolescent aged 12-17yrs (with or without 
younger children)  
15.6 
Main household food shopper                 Yes 69.1 
Shared responsibility 30.9 
a TAFE, Technical and Further Education; b BMI, Body Mass Index, as defined by 
the World Health Organisation (2000) 
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5.6.2 Descriptive statistics for the food knowledge and skills items 
Table 5.11 shows the proportion of respondents who rated each item as either 
‘Important’ or ‘Very important’. ‘How to prepare food safely’ (77.6%) and ‘The 
effects of food on peoples’ health’ (77.0%) had the highest proportion of respondents 
who rated them as either important or very important, while fewer than half of the 
respondents rated ‘Animal welfare issues’ (46.7%) and ‘How to make ethical 
decisions about food’ (49.7%) as either important or very important. The mean 
importance ratings for each of the food knowledge and skill items are also shown in 
the table. Similar to Study 2.1, the results indicate higher importance for items 
related to nutrition, health and practical food skills than for those related to food 
regulation, the environment and ethical food issues. 
 
Table 5.11 Descriptive statistics for the importance of the food knowledge and skill 
items (ratings 4 and 5), in order of perceived importance (n = 770). 
Item 
% Important 
or Very 
important Mean SDa 
How to prepare food safely 77.6 4.12 .87 
The effects of food on people's health 77.0 4.11 .88 
Cooking skills 76.1 4.06 .86 
The nutrient composition of foods 75.9 4.02 .86 
How to read food labels 75.8 4.05 .89 
Appropriate serving sizes 75.2 4.06 .88 
The functions of key nutrients 72.6 3.95 .86 
Budgeting skills 72.0 3.99 .92 
Meal planning skills 71.7 3.95 .89 
How foods are processed by food companies 64.6 3.81 .92 
How food is grown 61.0 3.74 .94 
Food terminology (e.g. organic, healthy) 60.9 3.73 .98 
How to maintain a secure food supply 60.0 3.73 .95 
How food is regulated 58.0 3.67 .94 
The environmental impact of food 
production systems 
55.8 3.65 1.00 
How foods are marketed and advertised 52.7 3.56 1.02 
How to make ethical decisions about food 
e.g. buying Fair Trade products 
49.7 3.48 1.06 
Animal welfare issues 46.7 3.41 1.15 
a SD, Standard Deviation 
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5.6.3 The food knowledge and skills factors 
 
Results of the Exploratory factor analysis  
Inspection of the correlation matrix revealed the presence of many coefficients of .3 
and above. The Kaiser-Meyer-Olkin value was .94, exceeding the recommended 
value of .6 (Kaiser 1970, 1974) and Bartlett’s Test of Sphericity (Bartlett 1954) 
reached statistical significance (X2 = 4177.96, df = 105; p < 0.001), supporting the 
factorability of the correlation matrix. 
EFA revealed the presence of two components with eigenvalues exceeding 1, 
explaining 55.28% and 11.40% of the variance respectively, 66.68% of the variance 
together. An inspection of the scree plot revealed a clear break after the second 
component (see Appendix 5.8). Using Cattell’s (1966) scree test, it was decided to 
retain the two components for further investigation. This was further supported by 
quite strong unrotated loadings for all items, as well as both components containing 
≥3 high loading items (Appendix 5.8). 
The direct oblimin rotation showed that the nutrition, health and practical skill items 
loaded strongly on Component 1, with items reflecting food regulation and 
environmental and ethical issues loading strongly on Component 2 (Table 5.12; see 
Appendix 5.8 for additional data). The two factors were strongly and positively 
correlated (r = .608). 
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Table 5.12 Pattern matrix for EFA with oblimin rotation of two factor solution of 
food knowledge and skill items. 
 
 
Results of the Confirmatory factor analysis 
The initial model demonstrated poor fit, X2(89, N = 383) = 491.2, p = .000; CFI = 
.894; TLI = .875; RMSEA = .109; SRMR = .051, despite all observed variables 
loading strongly on their respective factors (Appendix 5.9). Inspection of the 
modification indices revealed the need to freely estimate the error covariance 
between the variables ‘Ethical decisions’ and ‘Animal welfare’ (MI = 105.23), which 
was deemed appropriate, given that both variables relate to ethical issues of food. 
This improved the model somewhat, resulting in a reasonably good fit, X2(88, N = 
383) = 370.8, p = .000; CFI = .926; TLI = .911; RMSEA = .092; SRMR = .046. The 
final respecified model is shown in Figure 5.2. The items were shown to have strong 
factor loadings on their respective latent factors, suggesting that the items were 
Item Pattern coefficients Communalities 
 Component 
1 
Component 
2 
 
How to read food labels .87  .73 
The nutrient composition of foods .87  .72 
Appropriate serving sizes .87  .69 
The effects of food on people's 
health 
.84  .71 
How to prepare food safely .83  .72 
Meal planning skills .78  .67 
Cooking skills .77  .65 
Budgeting skills .72  .57 
How to make ethical decisions 
about food e.g. buying Fair Trade 
products 
 .91 .70 
Animal welfare issues  .84 .59 
How foods are marketed and 
advertised 
 .80 .63 
How food is regulated  .76 .70 
The environmental impact of food 
production systems 
 .69 .62 
How food is grown  .67 .65 
How to maintain a secure food 
supply 
 .65 .64 
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excellent indicators for each factor. The minimum factor loading was 0.65 for the 
item ‘Animal welfare’ and the maximum factor loading was 0.83 for the item ‘How 
food is regulated’.  
 
 
These results confirmed that a two-factor solution was most appropriate to explain 
the data. The factors, their loadings and Cronbach alphas are presented in Table 5.13. 
Both factors had good internal consistency with Cronbach alpha coefficients of .93 
and .90.  
Figure 5.2 Final CFA model for importance of food knowledge and skills. 
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Table 5.13 Final factors for importance of food knowledge and skills. 
Factors 
CFAa 
Factor 
Loadings 
Cronbach 
Alpha 
Mean 
Inter-item 
correlation 
1. Nutrition knowledge  
& practical skills 
 .93 .62 
How to read food labels .77   
The nutrient composition of foods .80   
Appropriate serving sizes .80   
Effect of foods on peoples’ health .81   
How to prepare food safely .76   
Meal planning skills .78   
Cooking skills .73   
Budgeting skills .69   
2. Regulation, environment 
& ethical knowledge 
 .90 .58 
How to make ethical decisions about 
food 
.70   
Animal welfare issues .65   
How food is marketed and advertised .77   
How food is regulated .83   
The environmental impact of food 
production systems 
.73   
How food is grown .81   
How to maintain a secure food supply .77   
a CFA, Confirmatory Factor Analysis 
   
5.6.4 Predictors of the perceived importance of the food knowledge 
and skills factors  
The results of the stepwise multiple regression analyses indicated that healthy habits 
knowledge and equality values were significantly and positively associated with 
Nutrition knowledge and practical skills (Table 5.14). Together, these variables 
explained 34.4% of the variability and this was statistically significant (F (2, 767) = 
201.32, p < .001). Three of the variables were significantly and positively associated 
with Regulation, Environment and Ethical knowledge (Table 5.14). In order of 
importance, they were equality values, environment-friendly behaviours and healthy 
habits knowledge. Together, they explained 32.2% of the variability and this was 
statistically significant (F (3, 766) = 121.0, p < .001).  
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Table 5.14 Predictors of the two food knowledge and skill factors (N = 770). 
Factor Independent variablesb Cumulative R2 Std. Beta 
Nutrition 
Knowledge & 
Practical Skills 
   
(α = .93)a Healthy habits knowledge .239 .355 
 Equality values .344 .351 
Regulation, 
Environment & 
Ethical Issues 
   
(α = .90) Equality values .210 .296 
 Environment-friendly 
behaviours 
.278 .264 
 Healthy habits knowledge .322 .225 
Notes: a α, Cronbach’s alpha; b All predictor variables were related to the 
dependent variable at p = .000 
 
 
5.6.5 Summary of key findings 
 Similar to the findings from the Study 2.1, items related to nutrition, health 
and practical food skills were generally viewed as the most important topics 
for consumers and items related to food regulation, the environment and 
ethical issues viewed the least important.  
 The specific items viewed as the most important were the same as for Study 
2.1: ‘How to prepare food safely’ and ‘The effects of food on peoples’ health’. 
‘Animal welfare issues’ and ‘How to make ethical decisions about food’ were 
viewed as the least important overall. 
 The food knowledge and skills items were well summarised by two factors: 
Nutrition knowledge and practical skills and Regulation, the environment and 
ethical issues. 
 The variables in the final regression models for the Nutrition knowledge and 
practical skills factor and the Regulation, environmental and ethical issues 
factor accounted for 34.4% and 32.2% of correlation matrix variance, 
respectively. 
 Knowledge of healthy habits and equality values were positive predictors of 
the Nutrition knowledge and practical skills factor. 
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 Equality values, environment-friendly behaviours and healthy habits 
knowledge were positive predictors of the Regulation, environment and 
ethical issues factor. 
 
 
5.7 Discussion 
 
Both studies revealed that Australian food consumers placed more importance on 
knowledge of nutrition and health, and practical food skills, rather than knowledge or 
skills related to food production and regulation, or food environmental and ethical 
issues. These findings are similar to, but extend those of previous studies (Eiser, 
Eiser & Coulson 1998; Fordyce-Voorham 2011; Fordyce-Voorham 2016; Parrish et 
al. 2016; Pendergast & Dewhurst 2012; Ronto et al. 2016a; Ronto et al. 2016c). For 
example, Ronto et al. (2016a) found that adolescents ranked nutrition and food safety 
knowledge higher than knowledge about the environment and animal welfare in 
terms of importance. Similar findings have previously been found among home 
economics teachers (Eiser, Eiser & Coulson 1998; Fordyce-Voorham 2016; 
Pendergast & Dewhurst 2012; Ronto et al. 2016c), while two other studies found 
similar views among food and health professionals (Fordyce-Voorham 2011; Parrish 
et al. 2016). 
Despite these variations in the perceived importance, almost all of the items in both 
of the present studies were identified as important by more than 50% of the 
respondents. The two most important topics were the same in both studies, 
demonstrating the replicability of the study findings and the stability of consumer 
opinion on these topics. These two topics were knowledge of ‘the effects of food on 
peoples’ health’ and ‘how to prepare food safely’.  
Among the topics viewed as least important in both studies, were knowledge of ‘how 
to make ethical decisions about food’ and ‘animal welfare’, as well as knowledge of 
‘how foods are marketed and advertised’ and ‘which foods produce more or less 
pollution during production’. It might be that, generally, people may be more 
concerned with issues that affect them directly (such as nutrition, health and safety of 
foods), compared to issues affecting the environment or food system, which have far 
less immediate personal risk associated with them. Thus, respondents may view these 
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topics as more important because they have more potential personal risk associated 
with them if knowledge of these topics is lacking. This is supported by food risk 
perception research, which shows that people are motivated to reduce their risk of 
harmful consequences (Fischhoff et al. 1978; Sandman 1993; Slovic 1987). 
Other studies have also reported more general concern about issues to do with the 
nutrition, health and safety of foods (Burton, Wang & Worsley 2014; Hohl & 
Gaskell 2008; Worsley & Scott 2000; Worsley, Wang & Burton 2015). The 
candidate and her colleagues have also previously found that people generally feel 
that they have lower control over the food system than over their own diets (Burton, 
Wang & Worsley 2014). Thus, another reason for fewer respondents believing that 
topics about the environment and food system are important, may be that they feel 
they have very little control over those issues, which is in line with the concept of 
perceived behavioural control (Ajzen 2002). Future research that focuses on the 
reasons for such views would be useful.  
In terms of the relationships between the demographic variables and importance of 
the food knowledge and skills items, women were more likely to view Practical 
Food Skills as important in Study 2.1, but not in Study 2.2, which partially supports 
Hypothesis 1a. It is unclear as to why the difference between studies occurred. 
However, in Study 2.2, ‘practical skills’ was combined with ‘nutrition knowledge’ in 
the factor analyses, which may have contributed to sex not appearing as a significant 
predictor. Hypothesis 1b was not supported in these studies, as age was not found to 
be a significant predictor of the food knowledge and skills factors. Also of note, is 
that despite the greater number of higher educated people in Study 2.2, the findings 
were similar, suggesting that educational status does not play a large role in people’s 
views on this subject, which rejects Hypothesis 1c. These findings are supported by 
previous research which found a lack of association between socio-demographic 
variables and the use of herbs, spices and utensils, as well as interest in cooking 
(Wang & Worsley 2014; Worsley et al. 2014). 
In support of Hypothesis 2, respondents’ food knowledge appeared to play a 
considerable role in predicting whether they thought each of the topics was important 
for all consumers to know. In Study 2.1, those with more nutrition knowledge were 
more likely to perceive Nutrition and health knowledge, as well as Practical food 
skills to be important, while those with more food safety knowledge placed more 
importance on knowledge of The food system. In Study 2.2, respondents with more 
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knowledge about healthy habits were more likely to perceive Nutrition knowledge 
and practical skills as important, as well as Regulation, environment and ethical 
issues. These findings suggest that being more knowledgeable about certain aspects 
of food makes people more aware of how important it is for consumers to have 
adequate food knowledge and skills. This has implications for both the position and 
importance of food education in schools, with more knowledgeable consumers 
potentially being more likely to support food education. 
This link between knowledge and the perceived importance of food education is 
further supported by the finding that those who had undertaken home economics at 
school placed greater importance on Practical Food Skills, and to a lesser extent, 
Nutrition and Health Knowledge. This finding supports Hypothesis 1d. Home 
economics education has previously been shown to be associated with higher food 
knowledge (Worsley et al. 2016). These findings suggest that those who have studied 
home economics (or a similar subject) have more food knowledge and are, therefore, 
more aware of the importance of food knowledge and skills.   
In support of Hypothesis 3, the personal value of ‘equality’ emerged as a strong 
positive predictor of all of the factors in both studies, except for Practical food skills 
Study 2.1. People with high equality values usually believe that all people should be 
treated equally and be given the same opportunities (Schwartz 1992). Equality is one 
of Schwartz’s (1992) universalism values which are defined as the ‘understanding, 
appreciation, tolerance and protection for the welfare of all people and for nature’ 
(Schwartz 1992). Thus, the finding that respondents with higher equality values 
perceive food knowledge and skills to be more important, likely reflects their belief 
that all people should have the same knowledge and skills to function effectively in 
society. A similar association was found in Worsley’s (2006) study, where it was 
reported that as respondents’ equity-harmony scores increased, so did their support 
for life skills education in schools, which included how to cook and shop for healthy 
foods and how to deal with advertising and marketing.  
Those respondents who undertook a variety of environmentally-friendly behaviours 
were more likely to perceive Regulation, Environment and Ethical Issues as 
important, which supports Hypothesis 5. It is likely that these respondents had a 
strong interest in protecting the environment and in ethical issues and hence, thought 
that it is important for everyone to have knowledge on this topic. However, it is also 
likely that undertaking behaviours which are protective of the environment are 
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underpinned by equality values and that the two would be highly related. Indeed it 
has been shown in a previous study that environmentally friendly purchasing 
intentions are positively associated with universalism (Worsley, Wang & Burton 
2015). Therefore, the link between environmentally-friendly behaviours in this study 
and the likelihood of perceiving Regulation, Environment and Ethical Issues as 
important may also be mediated by equality values. This further analysis is beyond 
the scope of the present study; however, it should be considered in future research. 
These findings, together with the lack of associations of demographic factors, 
suggest that consumers’ world views, rather than their demographic characteristics, 
play a large role in their perceptions of the importance of food knowledge and skills. 
Hypothesis 4 was supported by the finding that food mavenism, measured in Study 
2.1, was one of the strongest predictors of the Nutrition and Health Knowledge and 
The Food System factors. This finding can most likely be explained by food mavens’ 
higher general interest in food (Somers, Worsley & McNaughton 2014), but is an 
important finding nonetheless because it may have important implications for food 
education. Food mavens are usually quite influential within their social circle and are 
willing to share their knowledge and experiences with food (Somers, Worsley & 
McNaughton 2014), which means that they have the potential to affect other peoples’ 
views about food. They could also be employed in various sectors to disseminate 
food knowledge and skills in an organised manner. 
 
Implications for food and nutrition education 
The findings of this research suggest that there is support amongst the general 
Australian population for food education programs. This support was highly 
influenced by personal values, such as equality, which may have implications for 
determining what is important to teach in schools and the best way to teach it. The 
findings also suggest which topics may be the most important to focus on in school 
food education programs. It may be that nutrition and practical skills are better taught 
in primary school and junior high school, and food system and environmental issues 
in senior high school or in cross curriculum teaching. The ages when certain aspects 
of food and nutrition are best taught (and learned) have not been settled in Australia, 
although the European Food Framework provides a guide for this (British Nutrition 
Foundation 2017). Before such a learning framework is designed and implemented, it 
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would be wise to explore the views of other stakeholders, such as home economics 
teachers, parents of adolescents and recent school-leavers (see Chapter 8). 
 
Strengths, limitations and future directions 
A strength of this research was that the findings of the first study could be replicated 
by asking a similar question in a second, similarly designed study. The outcome 
variable in the second study was an improvement on the first, as the food knowledge 
and skills items were rated by respondents on a 5-point Likert scale. The reason for 
the short response scale used in 2012 was to reduce the respondent burden of a long 
questionnaire and it has been shown that the drawbacks of using short response 
scales (such as lower scale reliabilities) can be offset by large sample sizes (Epstein 
1979, 1980). The replication in Study 2.2 of a number of the topics from Study 2.1, 
provided more strength for these findings, particularly because the multiple 
regression yielded larger variances, which was attributed to the better and more 
extensive measurement of the food knowledge and skills items. Although the data in 
Study 2.1 did not contain all of the same independent variables as those in Study 2.2, 
the strength of replication between the variables common to both studies was strong.  
There are some limitations which must be considered in the interpretation of these 
findings. First, the cross-sectional design of both studies means that causal 
attributions cannot be made on these findings alone, nor do the studies provide a 
comprehensive understanding of people’s views of these topics. Qualitative 
examination of their views would allow for a more in-depth exploration of how 
people might arrive at having particular beliefs about the importance of food 
knowledge and skills. Chapter 7 of this thesis will use qualitative methods to explore 
further Australian consumers’ views about important food knowledge and skills for 
healthy living.  
Second, it is possible that the online quota sampling may have reduced the 
generalisability of the findings, although the replication of the results across the two 
studies suggests that this was not a major issue. Moreover, there is increasing 
evidence that this survey design may be the best way to recruit a representative 
sample, particularly when the aim is to measure consumer attitudes and sentiments 
(Fulgoni 2014; Mishra et al. 2014). It should be noted however, that these studies 
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were not primarily designed to represent population groups, but rather to explore 
relationships between sets of variables.  
It would be beneficial for further research to include a curriculum specific question 
such as ‘How important do you think it is that the following topics are taught at 
school?’ in order to determine which food-related topics consumers’ believe should 
be taught at school. With the way that the questions were worded in these two studies 
it was unclear whether the respondents were suggesting that these topics should be 
taught at school or learnt elsewhere. The views of other stakeholders should also be 
considered. Therefore, Chapter 8 of this thesis will explore the beliefs of home 
economics teachers, parents of adolescents and young adults about which food 
knowledge and skills should be taught at school through qualitative methodology. 
 
 
5.8 Conclusion 
 
In both studies, nutrition and health knowledge and practical food skills were 
considered to be more important than knowledge about the food system and 
environmental food issues, and ‘The effects of food on peoples’ health’ and ‘How to 
prepare food safely’ were perceived as the two most important topics. 
In Study 2.1, food knowledge, as well as equality values and food mavenism were 
found to be the strongest predictors of the importance of the various types of food 
knowledge and skills. These findings were replicated in Study 2.2, in addition to 
discovering other significant predictors.  The findings strongly suggest that 
psychological factors such as personal values (or ‘world views’), food and nutrition 
knowledge and food mavenism may be more important influences over perceptions 
of the importance of food skills and knowledge than respondents’ demographic 
characteristics. These findings have several implications for school food education, 
particularly the importance of the inclusion of the learning of personal and family-
related knowledge and skills in school curricula. The following chapters of this thesis 
will use qualitative methods to further investigate the beliefs of Australian 
consumers, as well as other important stakeholders. 
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Chapter 6 : Qualitative methodology 
 
6.1 Introduction 
 
Up until this point, this thesis has used quantitative research methods to answer the 
first three research questions. As explained in Chapter 3, use of a combination of 
quantitative and qualitative methods is ideal, as it enables researchers to gain a more 
comprehensive understanding of the problem by obtaining more detailed 
perspectives of individuals, as well as the context surrounding personal experiences 
(Creswell 2015). It also provides the opportunity to obtain two different perspectives 
of the problem; one drawn from closed-ended responses in quantitative methods, and 
one drawn from open-ended responses in qualitative methods (Creswell 2015). This 
chapter will describe the methodology used for the qualitative studies detailed in 
Chapters 7 to 9.  
 
 
6.2 Research design 
 
Qualitative researchers need to decide on a qualitative approach to their inquiry, 
which helps to determine the methods of data collection, analysis, writing and 
evaluation (Creswell & Poth 2017). Phenomenology was the methodological 
approach used for the qualitative research in this thesis. This approach describes the 
lived experiences of individuals about a concept, situation or phenomenon, as 
described by participants (Creswell & Poth 2017; Marshall & Rossman 2011). This 
description depicts the collective experiences for several individuals who have all 
experienced the same phenomenon (Creswell 2015). The qualitative studies in this 
thesis explore the perceptions and beliefs of four different subgroups: consumers, 
home economics teachers, parents of adolescents, and young adults. 
The following three chapters will use two different qualitative analysis tools to 
answer the remaining research questions: Leximancer (Leximancer 2011) and 
NVivo. 
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6.2.1 Leximancer  
Leximancer is a text-analysis tool that can be used to analyse the content of 
collections of textual documents and to visually display the information extracted 
(Leximancer manual). Leximancer is also known as an ‘automated content analysis 
tool’. Content analysis is a research method that “uses a set of procedures to make 
valid inferences from text (Weber 1990) and is a method that is well-established in 
the social sciences (Beattie, McInnes & Fearnley 2004). Content analysis is used to 
break down textual data to create manageable categories and relationships in order to 
quantify and analysing the text, which can then be used to make valid inferences 
about the ideas contained in the text.  
Content analysis is divided into two stages: Conceptual analysis and relational 
analysis (Leximancer 2011). In conceptual analysis, documents are examined for the 
presence and frequency of concepts, which can be made up of words or phrases that 
represent each concept (Leximancer 2011). This can be done manually, however, one 
of the key capabilities of Leximancer, is that it can automatically extract its own 
dictionary of terms for each concept found within the text (Leximancer 2011).  
Relational analysis measures how each of the identified concepts are related to each 
other within the documents. Leximancer automatically extracts this information by 
measuring the co-occurrence of concepts within the text. It then uses this information 
to develop a concept map, visually displaying the discovered concepts and their 
relationships to each other in the text. Concepts that appear often together in the text 
are placed close to each other on the map. The concepts are clustered into higher-
level ‘themes’, which aid interpretation by grouping the clusters of concepts together 
(Leximancer 2011). The themes are ‘heat-mapped’ to indicate their importance (see 
Figure 7.1), and their size can be adjusted to address the broadness of the themes. 
The automatic nature of Leximancer makes it a useful tool for analysing and 
interpreting large amounts of text.  
Leximancer has been used in a number of studies, including web-based surveys 
(Davies et al. 2006). One issue that arises when conducting content analysis 
manually, is researcher subjectivity and bias (Neuendorf 2002; Weber 1990). These 
issues are eliminated when using Leximancer because a document is always coded 
and analysed in the same way. Smith & Humphreys (2006) conducted an extensive 
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validation study which confirmed the validity, reproducibility and stability of 
Leximancer for conducting content analysis. 
In Chapter 7, the open-ended question, “In your own words, what food related 
knowledge or skills do you think everyone needs in order to be active, healthy food 
consumers?” will be qualitatively analysed through Leximancer. This question was 
included in the Food Knowledge Survey described in Chapter 5 (section 5.3). This 
analysis will extend the quantitative findings from Chapter 5 about the food 
knowledge and skills that Australian food consumers think are essential for all 
consumers to know or to have.  
The responses to the open-ended question in the questionnaire were loaded into 
Leximancer in a Word file. In the first instance, Leximancer’s default settings were 
applied in order to conduct an exploratory analysis. For example, the default text 
processing setting ‘two sentences per block’ was used, which means that the co-
occurrence of concepts was only measured within blocks containing two sentences. 
Subsequently, some of the settings were changed at different points throughout the 
analysis, in order to obtain the most appropriate analyses. These setting changes are 
explained in Chapter 7.  
 
6.2.2 NVivo 
NVivo is a ‘computer-assisted qualitative data analysis software’ program, which 
helps researchers to record, store, index, sort and code qualitative data (Morse & 
Richards 2002). Thus, qualitative analyses using NVivo are much more efficient than 
manual analyses. However, it is important to note that NVivo does not analyse the 
data for the researcher. The researcher is still the main tool for analysis, but utilizes 
the program to assist in the analysis (Leech & Onwuegbuzie 2011).  
 In chapters 8 and 9, qualitative data obtained from interviews with home economics 
teachers, parents of adolescents and young adults were analysed using NVivo 11 for 
Windows (QSR International 2015). After entering the interview transcripts into 
NVivo, the first step in the analytic process is to become familiar with the data 
(Mason 2002; Spencer et al. 2014a; Spencer et al. 2014b). This was done by reading 
the transcripts several times to get an overview of the content and to identify topics 
of interest. This process involved interpretive and reflexive reading. Interpretive 
reading involves the researcher reading through or beyond the data and developing a 
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sense of what the data means or represents (Mason 2002). Reflexive reading involves 
being aware of the role of the researcher, as the researcher is inextricably implicated 
in the process of generating and interpreting the data (Mason 2002). 
An initial thematic framework was then constructed in NVivo, in which a list of 
preliminary themes and subthemes was created for each group of participants. This is 
referred to as ‘template analysis’, which is defined as ‘a technique for thematically 
organising an analysing qualitative data’ (Brooks & King 2012, p. 1). These were a 
combination of themes emerging from the interviews and ones which were derived 
from the research questions and aims of the study. The data from each group of 
interviews was then coded separately. This step involved devising a system for 
indexing the data systematically and consistently, in which parts of the data that the 
candidate judged to be about the same topic, were placed together in the same 
category (Mason 2002; Spencer et al. 2014b). Coding the data is an essential step in 
qualitative analysis, as it provides quick and easy access for evaluation (Looney 
2016).  
As the initial thematic framework and coding categories are usually somewhat crude, 
the data extracts and how they were coded and allocated to themes and subthemes 
were reviewed to ensure that the categories were logical and coherent. This process 
involved performing several iterations to further refine the data into more analytic 
concepts and themes. Finally, the key themes, subthemes and concepts were 
described by linking the data in each category, interpreting what it means, and 
summarising it using direct quotations from the data.  
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Chapter 7 : Qualitative exploration of 
consumers’ views of essential food knowledge 
and skills 
 
7.1 Introduction 
 
Chapter 4 identified the types of food knowledge and skills that Australian food 
consumers believe are essential for all discerning consumers to know. It was found 
that the survey respondents generally believed that nutrition and health knowledge 
and practical food skills are essential for all people to live healthy, independent lives. 
Knowledge about the food system and environmental food issues was seen to be of 
lesser importance. However, due to the quantitative nature of these two studies and 
the pre-defined list of knowledge and skills items, it is possible that there are other 
important areas of food knowledge and skills that were not captured. Therefore, a 
qualitative approach is needed to explore this topic further and to provide the 
opportunity for additional concepts to emerge.  
Using a sub-group of respondents from the same sample as that used in Chapter 5, 
this chapter will use qualitative methods to analyse the responses to an open-ended 
question. This provided the opportunity for respondents to explain their views in 
more depth and had the potential to discover new concepts not identified in Chapter 
5. 
 
 
7.2 Aim of the study 
 
To identify the food related knowledge and skills that Australian adults believe are 
important for everyone to have in order to be active, healthy consumers. 
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7.3 Methods 
 
7.3.1 Participant recruitment and questionnaire administration 
procedures 
The data used for this study, came from the Food Knowledge Survey that was also 
used in Studies 2.1 and 2.2. See Chapter 5 for details of participant recruitment 
procedures and administration of the questionnaire. Of the 2,146 respondents who 
participated in the questionnaire, 1,934 provided ‘useable’ responses to the open-
ended question posed in this study. Responses such as ‘no comment’ or ‘I don’t 
know’ were not included in the analysis. Further details about the ways the data were 
treated were provided in Chapter 6. 
 
7.3.2 Study measures 
An overview of the questions included in the questionnaire was given in Chapter 5 
(section 5.3.4).  
 
Outcome variable 
The outcome variable for this study was respondents’ answers to the open-ended 
question: “In your own words, what food related knowledge or skills do you think 
everyone needs in order to be active, healthy food consumers?”  
Demographic variables including gender, age, ethnicity, education, marital status, 
employment status, BMI, presence of children within the home, and whether or not 
respondents were the main household food shopper, were also examined. The details 
of these measures are also provided in Chapter 5 (Table 5.2). 
 
7.3.3 Data analysis 
Using SPSS Statistics for Windows, version 24 (IBM Corp. 2016), descriptive 
statistics were employed to describe the demographic characteristics of the whole 
sample. Responses to the open-ended question (outcome variable) were cleaned 
using Microsoft Word in order to correct spelling errors and to remove responses 
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such as ‘no comment’, ‘I don’t know’ and ‘not sure’, as well as any unreadable 
responses.  
The responses were analysed using Leximancer (Version 4, Leximancer Pty Ltd, 
2011). The responses to the open-ended question in the questionnaire were loaded 
into Leximancer. In the first instance, Leximancer’s default settings were applied in 
order to conduct an exploratory analysis.  
Leximancer also contains a ‘stoplist’ as part of the pre-processing. The stoplist 
contains a collection of words that are common in the English language, but contain 
little semantic meaning (e.g. and). These words are removed from the text prior to 
the analysis (Leximancer 2011). For this study, the words ‘eat’ and ‘where’ were 
removed from the stoplist, as they were deemed potentially important in the context 
of this study. 
Word variants were not merged initially, however, after examination of the concept 
maps, it was decided to merge the following concepts if they were among the 
concepts discovered by Leximancer: (‘cook’ and ‘cooking’), (‘eat’ and ‘eating’) and 
(‘fat’ and ‘fats’). This is because the each of the word variants appeared close 
together on the map, which indicates that they were being used in a similar context 
within the text (Leximancer 2011). 
At that stage, it was also decided that the concepts ‘food’ and ‘foods’ would not be 
mapped. ‘Food’ was the subject of the responses being analysed, so it was mentioned 
very frequently. However, because it was the subject of all responses, it was likely 
that including the concept in the analysis would distort the map disproportionately 
towards that concept. The concepts ‘everyone’ and ‘people’ were also not mapped as 
they were not semantically important within the text. All other settings were left as 
default. The major conceptual themes were explored and described by examining the 
most frequent concepts within the text and the relationships between them. 
 
 
7.4 Results 
 
7.4.1 Sample characteristics 
Just over half the respondents were female and the majority were aged 18-54 years 
and had an Australian background (Table 7.1). Sixty-one per cent of them were 
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either married or living in a de facto relationship and nearly 70% had no dependent 
children. In terms of BMI, 39% were classified as being within the healthy weight 
range, while 58% of the respondents were classified as either overweight (32.1%) or 
obese (25.9%). Two thirds of the respondents indicated that they had sole 
responsibility for shopping for food, while nearly one quarter shared the 
responsibility with someone else. 
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Table 7.1 Demographic characteristics of the sample. 
a TAFE, Technical and Further Education; b BMI, Body Mass Index, as defined by 
the World Health Organisation (2000) 
 
7.4.2 Key themes and concepts 
The findings of this study were based on the concepts and themes identified as 
important by Leximancer. A list of concepts generated by Leximancer are shown in 
Table 7.2. The first column lists the concepts which are rank-ordered according to 
 % All 
respondents 
(N=1934) 
Gender                                                                               Male 45.2 
Female 54.8 
Age range                                                                         18-34 26.7 
35-54 39.9 
55-64 15.0 
65+ 18.4 
Ethnicity                                                                   Australian 83.3 
British 2.7 
Asian 7.3 
European 4.0 
Other 2.7 
Education                                        Completed year 12 or less 33.7 
TAFEa or trade qualification 30.2 
University qualification 36.1 
Marital status                                                Married/De facto 60.9 
Single/Divorced 34.7 
Other 4.3 
Employment status                                                  Employed 50.1 
Unemployed/home duties/retired 35.8 
Student 5.6 
Other 8.5 
BMIb range                                              Underweight (<18.5) 2.8 
Healthy weight (18.5-24.99) 39.1 
Overweight (25-29.99) 32.1 
Obese (≥30) 25.9 
Dependent children                                               No children 69.0 
Only children under 12 years 16.9 
Adolescent aged 12-17yrs (with or without younger children)  14.2 
Main household food shopper                                           Yes 66.4 
No 9.2 
Shared responsibility 24.4 
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the number of occurrences found in the analysed text. The second column contains 
the number of context blocks in which the concept appears within the text. The third 
column shows the percentage frequency of context blocks which are coded with that 
concept, relative to the frequency of the most frequent concept. The list in Table 7.2 
contains 30 concepts with relative counts ranging from 516 instances (100%) to 48 
instances (9%). The concepts ‘healthy’, ‘cook’, ‘nutrition’, ‘fat’ and ‘prepare’ were 
the most frequent concepts within the text overall. 
 
Table 7.2 Ranked concepts list from conceptual analysis of responses (n=1934). 
Concepts Count Relevance Concepts Count Relevance 
healthy 516 100% meals 120 23% 
cook 510 99% health 105 20% 
nutrition 267 52% eating 100 19% 
fat 232 45% bad 95 18% 
prepare 229 44% nutrients 93 18% 
cooking 201 39% ingredients 88 17% 
skills 201 39% value 85 16% 
basic 188 36% content 85 16% 
knowledge 187 36% processed 81 16% 
diet 185 36% where 81 16% 
understand 174 34% needs 79 15% 
labels 172 33% portion 63 12% 
sugar 168 33% preparation 62 12% 
fresh 127 25% additives 53 10% 
body 124 24% aware 48 9% 
vegetables 122 24%    
 
 
 
 1. Leximancer allows the user to adjust the theme size to address the broadness of the                  154 
themes. A theme size of 40% was deemed most appropriate for this concept map. 
Leximancer also allows the user to determine the number of concepts to show on the map. It 
was decided in this case to show all identified concepts on the concept map (100% visibility).  
The themes and concepts derived from the analysis were visually mapped by 
Leximancer, which provides an overview of the data, displaying the main concepts 
and their relationships (Figure 7.1). The concept map provides an overview of the 
main themes, concepts and their relationships. A theme size of 40% with 100% 
visible concepts was applied1.  
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The identified concepts are clustered into higher-level themes in the concept map. 
These themes are ‘heat-mapped’ according to the colour wheel to indicate 
importance in the text (red = most important, blue = least important). The themes in 
the concept map and their connectivity are shown in Table 7.3. The first column 
provides the theme name produced by Leximancer, based on the most connected 
concept within the theme. The theme names were renamed by the candidate to create 
a more meaningful depiction of the themes. These are located in the second column. 
The third column contains the concepts within each theme, and the fourth column 
indicates how connected the concepts within each theme are, relative to the 
Figure 7.1 Concept map responses showing the main themes, concepts and their 
relationships. 
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connectedness of the most connected theme. The concepts derived from the text 
formed eight main themes.  
 
Table 7.3 Major themes and their connectivity derived from the views of 
respondents. 
 
 
Theme 1: Healthy eating 
Respondents discussed the importance of all consumers knowing which foods are 
healthy and how to maintain a healthy lifestyle and a balanced diet. They also 
thought that consumers should have an understanding of the benefits of eating 
healthy.  
 
“People need to know how to assess if a food is healthy or not, and 
understand the impact on the body that eating both healthy and 
unhealthy food has”  
       Female, 30 years 
 
Leximancer 
Themes Themes renamed Concepts Connectivity 
Healthy Healthy eating healthy, cook, prepare, 
diet, meals, fresh 
100% 
Nutrition Nutrition knowledge nutrition, understand, 
knowledge, labels, value 
66% 
Cooking Cooking skills cooking, skills, basic, 
preparation 
62% 
Fat  Fat and sugar content fat, sugar, content 41% 
Body The body  body, eating, needs, 
ingredients 
31% 
Health Health health, processed, aware 17% 
Vegetables Vegetables vegetables, where, 
portion 
16% 
Bad ‘Bad’ food components bad, additives 8% 
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Respondents talked about the importance of being able to prepare and cook healthy 
meals. They also mentioned that it was important for consumers to know how to 
cook meals that are simple and cheap.  
 
“Everyone should know how to prepare and cook healthy meals” 
       Female, 54 years 
 
Respondents also highlighted the importance of consumers being aware of the 
benefits of preparing food at home compared to purchasing ready-made meals.  
 
“The price difference between preparing your own food with fresh 
ingredients and buying highly processed ready-made meals” 
       Female, 40 years 
 
Theme 2: Nutrition knowledge 
Respondents thought that it was important for all consumers to have some nutrition 
knowledge including knowledge of the various nutrients, nutritional requirements, 
awareness of the nutritional value of different foods, as well as an understanding of 
how to read the nutrition panel on food labels.  
 
“How to read labels to ensure you are getting the nutritional 
intake”  
       Male, 73 years 
 
“Knowledge of the nutritional contents in the food we eat. Why 
certain foods should be eaten whilst others avoided or minimized”      
       Male, 49 years 
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“Basic nutritional knowledge of different food groups and the 
awareness of the Australian Guide to Healthy Eating and their 
recommended portions”  
       Female, 18 years 
 
Theme 3: Cooking skills 
Respondents emphasised the importance of knowing basic cooking skills. They 
mentioned that consumers should know the basic cooking terms and understand how 
to measure ingredients.  
 
“Understanding what basic terms (whip, bake, seal meat, etc) and 
measurements are”  
       Female, 54 years 
 
They also suggested that having basic food preparation and cooking skills has 
benefits in terms of both the environment and health and reduces the need to rely on 
pre-prepared and processed foods.  
 
“People need to know that processed foods always contain a 
negative health component and that simple food preparation skills 
can lessen environmental impact of processing, be better for the 
health, be enjoyable to prepare and be much better for general 
health”       
       Female, 55 years 
 
Knowledge of the different cooking methods was also mentioned as important, along 
with being aware that some cooking methods result in reduced nutrient quality.  
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“Food preparation is an important part as many foods lose a lot of 
the good nutrients in them through the cooking process”  
       Male, 42 years 
 
Respondents also highlighted the importance of knowing how to prepare and cook 
food hygienically and safely. 
 
“To understand hygiene in relationship to food preparation & 
storage”  
       Female, 69 years 
 
Theme 4: Fat and sugar content 
Fat and sugar were frequently mentioned concepts. The respondents commented on 
the importance of being aware of which foods are high in fat and sugar, as well as 
knowing the impacts that consuming these foods can have on health.  
 
“Being able to determine the fat, sugar and salt content of food to 
enable only healthy foods to be purchased and consumed”  
       Male, 72 years 
 
“They need to have a rough idea about fats, proteins, and 
carbohydrates and what causes obesity, diabetes, high blood 
pressure and the moderation of certain foods to prevent these 
diseases”  
       Male, 79 years 
 
The different types of fat in foods were also discussed by the respondents and they 
often referred to them as ‘good fats’ and ‘bad fats’. They believed that consumers 
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should be aware of the different types of fat and know which foods contain which 
fats. 
“Types of fats, which fats are healthiest”  
       Female, 21 years 
 
“Know about the good fats and natural sugars vs processed and 
bad fats”        
    Female, 22 
 
Theme 5: The body 
This theme is located in the centre of the concept map and overlaps the ‘Healthy’, 
‘Nutrition’, ‘Cooking’ and ‘Health’ themes. This means that the concepts in these 
themes are closely related to each other (i.e. are frequently mentioned together). 
Respondents discussed the importance of knowing how the body works and the 
nutrition requirements of the body. They also highlighted the importance of being 
aware of the impacts that different foods can have on the body. 
 
“How your body uses food and which foods are the healthiest to 
eat to maintain the best possible results for a healthy body and 
mind”  
       Female, 59 years 
 
“We all need to know what constitutes healthy eating, what food 
types are essential for healthy living, maintaining energy levels, 
healthy weight and body glow”  
       Male, 62 years 
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“To learn how your body functions and therefore what one needs 
to maintain a healthy body weight with the balance of good food 
required to achieve it”  
       Female, 72 years 
 
Theme 6: Health 
This theme is closely related to the theme ‘The body’. Respondents discussed having 
knowledge of the impacts that food can have on health and how foods can be either 
beneficial or detrimental for health.  
 
“How to make the best choices and the role of nutrition for long 
term health”  
       Female, 49 years 
 
“How to prepare healthy meals that make the most of their food 
supplies to optimise health benefits”   
       Female, 50 years 
 
Processed foods were mentioned frequently. Respondents talked about being able to 
identify processed foods, as opposed to fresh foods, and being aware of the effects of 
processed foods on health compared to fresh foods. 
 
“An awareness that processed foods may contain chemical 
ingredients that are harmful, and that fresh fruit and vegetables 
are superior to canned/frozen foods”  
       Male, 70 years 
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Theme 7: Fruit and Vegetables 
Respondents highlighted the importance of eating fresh foods, as opposed to highly 
processed food products. They discussed the importance of consuming plenty of 
vegetables, as well as knowing what the recommendations are regarding fruit and 
vegetable intake.  
 
“How many fruit and vegetable serves they need to be healthy and 
what constitutes a serve”  
       Female, 31 years 
 
They also thought it was important that consumers know the benefits of consuming 
vegetables that are fresh, and to know how to identify those that are fresh and ripe.  
 
“How to recognise good quality and ripe vegetables and fruit”  
       Female, 44 years 
 
Knowing how to prepare and cook vegetables so that they retain as much of their 
nutrients as possible was also raised as an important skill.  
 
“Be able to buy fresh ingredients, vegetables, meat etc., and to be 
able to prepare and cook the food without losing the nutritional 
value”  
       Female, 50 years 
 
Respondents were also quite concerned with where and how fruit and vegetables are 
grown and felt that it was important to be aware of this. 
 
 “Consumers need to be aware of where the food comes from” 
       Female, 24 years 
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Theme 8: ‘Bad’ food components 
Respondents talked about food components that are bad for health and thus should be 
avoided. They thought that it was important that consumers know how to 
differentiate ‘good’ foods from ‘bad’ foods. ‘Bad’ foods included those containing 
‘bad fats’, sugar and salt, as well as artificial additives, such as preservatives.  
 
“Understand which fats and sugars are good and which are bad 
for good health”  
       Female, 54 years 
 
“Having a basic knowledge of what the additives in processed food 
are, and why they may need to avoid some ingredients”  
       Female, 58 years 
 
“Understanding of unnatural preservatives/additives/flavourings” 
       Male, 31 years 
 
 
7.5 Discussion 
 
The findings of this study are similar to those shown in Chapter 5. Issues surrounding 
health and nutrition, and practical food skills were frequently mentioned, while 
environmental and ethical issues were mentioned less often. These findings 
strengthen those found in the quantitative studies (Chapter 5). While this was 
somewhat expected, given that the same participants took part, the qualitative nature 
of the present study meant that respondents could provide more details about their 
particular views. For example, in terms of nutrition, respondents spoke about the 
importance of understanding the nutrition requirements of the body and named some 
specific nutrients they thought consumers should be aware of. In addition, many 
respondents labelled fat, sugar, salt, and additives such as preservatives, as ‘bad’ 
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food components. Processed foods were generally referred to as ‘bad’ foods and 
were mentioned frequently as an important term for consumers to understand. 
Respondents believed that it was important for all consumers to have an 
understanding of how different foods can impact health, which has been identified as 
an important aspect of food education by food and health professionals (Sadegholvad 
et al. 2017b).  A theme surrounding vegetables emerged from the responses, as 
respondents highlighted the importance of knowing the recommended servings of 
fruit and vegetables and they emphasised the importance of knowing the benefits of 
eating fresh foods as opposed to processed foods. They also felt that it was important 
for consumers to be informed about where their food comes from. This topic was 
also viewed as important by food-related professionals (Sadegholvad et al. 2017b). 
Cooking was the main practical skill set identified as important, however, safe food 
preparation and storage was also frequently mentioned. These findings support those 
of the quantitative studies presented in Chapter 5, where ‘the effects of food on 
people’s health’ and ‘how to prepare food safely’ were identified as important by the 
largest proportion of participants in both cohorts. The respondents felt that all 
consumers should have basic preparation skills such as slicing, dicing and measuring 
ingredients, for example. There was a significant focus on knowing the best way to 
cook different foods to reduce nutrient loss, which was also identified as important 
by a range of ‘food experts’ (Fordyce-Voorham 2011). Respondents also thought that 
consumers should understand the health benefits of home cooking compared to fast 
foods and processed foods.   
In terms of practical food skills, it appears that Australian consumers in general, are 
in agreement with both food professionals and home economics teachers. Both of 
these groups have also previously identified basic food preparation and cooking 
skills, and safe food preparation and storage, as the most important practical food 
skills to have (Pendergast & Dewhurst 2012; Ronto et al. 2016c; Sadegholvad et al. 
2017b). 
 
Strengths and limitations 
The qualitative design is a strength of this study, as it allowed respondents to explain 
their views in more depth, and importantly, it provided support for the findings of the 
quantitative studies reported in Chapter 5. This study is unique, as Leximancer has 
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not been used as a qualitative analysis tool in this area before. The use of Leximancer 
is a strength of the study, as it is a validated analysis tool and due to its automated 
process, it is less subjective and less prone to biases than other manual qualitative 
analysis methods (Smith & Humphreys 2006). 
The study has a number of the limitations noted in Chapter 4. First, the cross-
sectional study design, means that causation cannot be inferred from these findings 
alone. Second, the online quota sampling may have reduced the generalisability of 
the findings. Further, 212 respondents to the survey did not respond to the open-
ended question. It is possible that this may create a bias, although, given that the 
large majority of respondents did provide a response, this does not appear to be a 
major issue. Another limitation in terms of the aims of this thesis, was that the open-
ended question did not specifically ask participants whether they thought food 
knowledge and skills should be taught in schools.  
 
Implications for school food education and further research 
These findings provide additional evidence that is consistent with the previous 
studies reported in Chapter 5. It also demonstrates that there is high level of support 
among Australian consumers about the benefits and importance of food education. 
The results from both this chapter and Chapter 5, provide valuable information about 
the food knowledge and skills that consumers believe are important for all consumers 
to know, and therefore may be important to teach in schools. Further research is 
needed to determine the food knowledge and skills that should be taught in schools; 
this is addressed in Chapters 8 and 9. 
Given the findings from Chapter 5, it would also be worth exploring the role of 
factors such as gender, age and personal values as potential predictors of 
respondents’ views. However, given the logistical and time restraints of this PhD 
program, it is beyond the scope of this thesis to explore these additional factors. 
Future research should also consider exploring the views of specific sub-groups of 
Australian consumers, in particular, those closely related to secondary schools such 
as teachers, students, recent school-leavers and parents. This would provide valuable 
insights into the types of food knowledge and skills that should be taught in 
secondary schools. 
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7.6 Conclusion 
 
Nutrition and health appeared to be the major priorities for respondents according to 
their views about the food knowledge and skills that all consumers need to know. 
Cooking skills and being able to prepare food safely were also important, along with 
knowledge of processed foods and the recommended servings of fruit and 
vegetables. These findings strengthen those discovered in Chapter 5, and together 
they provide a good foundation on which to base further research. 
So far, this thesis has shown that food-skills confidence plays a positive role in 
various food-related behaviours. It has revealed that Australian consumers in general 
believe that the most important food knowledge and skills for all consumers include 
knowledge of healthy eating and the ways different foods can affect health, being 
able to identify processed foods and understand the differences between them and 
fresh foods. Also considered just as important are practical skills such as basic food 
preparation and cooking skills and being able to prepare and store food safely. 
As indicated above, there is a need to determine which food knowledge and skills 
should be taught in secondary schools as part of a food education curriculum, as this 
would ensure that all young people obtain the knowledge and skills needed to 
become astute food consumers. To do this, it is important to consider the views of 
those stakeholders who are close to, or have had experience with, food education in 
schools. Therefore, the next two chapters will explore home economics teachers’, 
parents of adolescents’, and young adults’ views of the food knowledge and skills 
that should be included in secondary school food education. 
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Chapter 8 : Essential food knowledge and 
skills for secondary schools – views of home 
economics teachers, parents of adolescents 
and young adults 
 
8.1 Introduction 
 
It was shown in Studies 2.1 and 2.2 (Chapter 5) that Australian consumers generally 
believed that nutrition and health knowledge and practical food skills are essential 
for all consumers to live healthy, independent lives. Knowledge about the food 
system and environmental food issues was seen to be of lesser importance. However, 
due to the quantitative nature of these studies and the pre-defined list of knowledge 
and skills, it is possible that there are other important areas of food knowledge and 
skills that were not captured. The methods used in Study 3 (Chapter 7) provided 
respondents with more freedom to express their views. However, more in-depth 
qualitative studies are needed to explore this topic further and to provide the 
opportunity for additional concepts to emerge.  
Furthermore, the questions posed in Studies 2.1, 2.2 and 3 did not ask consumers 
which specific food knowledge and skills should be taught in secondary schools, nor 
were other stakeholders consulted. These include those stakeholders who are, or have 
been, involved in food education in secondary schools. They may be able to highlight 
some of the key knowledge and skills required for secondary school food education, 
based on their own experiences and/or expertise.  
Some previous research has explored the views of home economics teachers (Eiser, 
Eiser & Coulson 1998; Fordyce-Voorham 2016; Pendergast & Dewhurst 2012; 
Ronto et al. 2016c) and other food and health professionals such as dieticians, 
community educators (Fordyce-Voorham 2011; Parrish et al. 2016; Sadegholvad et 
al. 2017b), health professionals, food marketers (Parrish et al. 2016), and chefs 
(Fordyce-Voorham 2011), as well as adolescents (Ronto et al. 2016a). In general, 
these studies found that nutrition knowledge, food preparation and cooking skills and 
food safety and hygiene were viewed as the most important topics for everyone to 
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know. However, only four of these studies asked participants which food knowledge 
and skills should be taught in secondary schools (Eiser, Eiser & Coulson 1998; 
Fordyce-Voorham 2016; Pendergast & Dewhurst 2012; Sadegholvad et al. 2017b), 
and only one used qualitative research methods (Sadegholvad et al. 2017b). The 
other studies asked broad questions about which knowledge and skills were 
important for people to know, but not about where or how they should be taught. 
Therefore, this study will explore the views of home economics teachers, parents of 
adolescents, and young adults who have begun living independently. 
 
 
8.2 Aim of the study 
 
The overall aim of this study was to identify the food-related knowledge and skills 
that home economics teachers, parents of adolescents and young adults believe are 
essential for adolescents to learn in secondary school food education. 
 
There were also two secondary aims as follows: 
1. Determine how home economics teachers view their role in food education; 
and, 
2. Explore the beliefs of parents of adolescents and young adults about the role 
that secondary schools should play in adolescents’ food education. 
 
 
8.3 Methodology 
 
8.3.1 Ethical approval 
Ethics permission was granted by the Deakin University Faculty of Health Human 
Ethics Committee (HEAG-H 149_2014; HEAG-H 20_2016) (Appendix 8.1). 
 
8.3.2 Research design 
The methodological approach and research design for this study were described in 
Chapter 6. 
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8.3.3 Participants  
Qualitative research uses non-probability sampling, in which the study sample is not 
intended to be statistically representative, but is instead, selected to reflect particular 
features of, or groups within, the population being sampled (Ritchie et al. 2014). 
Purposive sampling was employed for this study, which ensured that participants 
exhibited the characteristics of interest and had experience with the phenomenon 
under investigation (Ritchie et al. 2014). A homogenous sampling strategy was used 
to select individuals who belonged to one of three different population groups, based 
on their characteristics and role related to the phenomenon being studied (Ritchie et 
al. 2014). These groups were 1) home economics teachers, 2) parents of adolescents, 
and 3) young adults. This strategy allowed the researcher to obtain a detailed picture 
of the phenomenon from the different views of each of the sample groups. Self-
selection methods were then used, as interested participants contacted the candidate 
to register their interest in participating in the study.   
Home economics teachers were invited to participate in this study as they have a 
background in nutrition and practical food preparation skills (Fordyce-Voorham 
2011; Pendergast & Dewhurst 2012; Reynolds 2005), as well as the pedagogical 
expertise to understand young people and their worlds (Backman et al. 2002; 
Fordyce-Voorham 2011). They are also primarily responsible for teaching food 
education in secondary schools. Other teachers, such as health and physical 
education teachers, often cover some food and/nutrition related content, however, 
home economics teachers tend to cover a larger variety of this content, from 
theoretical knowledge, to critical thinking and practical skills. They are also usually 
trained specifically in food and nutrition. 
Parents of adolescents who currently attend secondary school, are generally aware of 
the capabilities of their adolescents and have an investment in their future lives and 
future health outcomes. They have also had their own experience of moving out of 
home during young adulthood and having to learn how to look after themselves and 
prepare their own meals. Hence, their views are likely to be highly relevant. Their 
views on food education in schools are likely to reflect their opinions on the 
importance of the subject compared to other subjects. This is important because 
parents can often influence what is happening in individual schools. 
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Young adults who had recently completed secondary school (aged 18-25 years) and 
who had since moved out of the family home, were selected because they have had 
recent and direct experience of school food education (or the lack of it) and then 
becoming responsible for purchasing and preparing their own food. They were 
expected to be able to provide information about the adequacy of food education in 
enabling them to perform food-related tasks in their daily lives. In addition, it was 
anticipated that they would be able to identify knowledge and skills that they were 
not taught at school, that they thought would have been useful. 
 
8.3.4 Recruitment procedures 
In qualitative research, there is no rigid formula employed to determine sample size 
because it is concerned with depth rather than scope (Patton 2002). Instead, data 
saturation is used to determine the number of participants required, which occurs 
when additional information no longer contributes new ideas to understanding 
(Liamputtong 2009; Strauss & Corbin 1998). Some authors suggest that a sample of 
up to 10 participants usually provides enough rich data for in-depth analysis 
(Crabtree et al. 1993), while others recommend 30 or more in-depth interviews 
(Soares 1988). Luborsky and Rubinstein (1995) state that, in practice, 12 to 26 
participants seems to be sufficient for most qualitative researchers. Similarly, 
Polkinghorne (1989) recommends between five and 25 participants. Therefore, an 
initial goal of approximately 15 participants for each group was determined to be an 
appropriate starting point. However, the final number of participants recruited was 
ultimately determined via data saturation. 
 
Home economics teachers 
For selection of home economics teachers, Home Economics Victoria (a teacher 
training organisation and advocate for food skills education within Victoria, 
Australia) invited a selection of their members to participate in the study via an email 
from the Chief Executive Officer, on behalf of the candidate (Appendix 8.2). 
Interested home economics teachers contacted the candidate via email to organise an 
interview. To ensure that data saturation could be reached, the invitation was sent to 
35 teachers. Of these, 14 contacted the candidate via email to register their interest in 
participation in the study. At that point, the candidate emailed the Plain Language 
Statement (PLS) and Consent Form (Appendix 8.3) to each respondent, along with 
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some options for scheduling the interview. To provide flexibility, participants were 
given the option of doing the interview either face-to-face at the school where they 
taught, or over the phone. Twelve respondents agreed to schedule an interview. 
Twelve interviews were conducted, at which point, data saturation was reached, so 
no further participant recruitment was necessary.  
 
Parents of adolescents 
For selection of parents of adolescents, a Facebook page was created (Appendix 8.4) 
which contained information about the study and this was shared through the 
candidate’s personal Facebook account, as well as within several community groups 
on Facebook. The profile and cover pictures were changed weekly to attract attention 
and the page was shared once every 1-2 weeks. The only criterion for participating in 
the study was that participants had to be a parent of an adolescent who was currently 
attending secondary school. At first, recruitment was limited to Victorian parents, 
however, after receiving some interest from parents in other States, the decision was 
made to open it up to parents in all Australian states. Interested parents were asked to 
either email the candidate or make contact through the Facebook page. Twenty-three 
eligible participants contacted the candidate to express their interest in participating 
and they were emailed the PLS and interactive consent form (Appendix 8.5) to 
complete and return. A maximum of two email reminders were sent to the 
respondents one week apart if consent forms had not been received. Completed 
consent forms were received from 13 parents and a phone interview for each 
participant was scheduled. Data saturation was reached by the thirteenth interview, 
and thus, no further recruitment was necessary. Participants received a $20 shopping 
voucher to thank them for their time. 
 
Young adults 
Young adults were recruited via Facebook using the same procedures as for the 
parent sample (Appendix 8.6). Flyers were also posted on noticeboards around the 
Deakin University Burwood campus (Appendix 8.7). Participants were required to 
have completed secondary school within the past five years (2011-2015) and be 
living independently (outside of the family home). Potential participants were asked 
to either email the candidate or make contact through the Facebook page. Twenty 
eligible young adults contacted the candidate and were emailed the PLS and 
interactive consent form (Appendix 8.8). Completed consent forms were received 
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from 15 participants, with whom with interviews were scheduled. To reduce the 
burden on participants, they were given the option of conducting the interview either 
in-person or over the phone. One participant did not answer their phone at the 
scheduled interview time. An email was sent, but due to no reply, they were 
excluded. Fourteen interviews were conducted and data saturation was reached. 
Participants received a $20 shopping voucher to thank them for their time. 
 
8.3.5 Interview questions 
Qualitative research that is based on a phenomenological approach usually involves 
in-depth interviews with individuals who have experienced the phenomenon of 
interest (Creswell & Poth 2017; Marshall & Rossman 2011). The selection of in-
depth interviewing as the research method was based on the desire to obtain a deeper 
understanding of participants’ views and perspectives on the topic of interest. In 
contrast to cross-sectional surveys, in-depth interviews allow the researcher to ask 
follow-up questions to fully understand the participant’s perspective. Kvale (1983) 
describes the qualitative interview as ‘an interview, whose purpose is to gather 
descriptions of the life-world of the interviewee with respect to interpretation of the 
meaning of the described phenomena’ (p.174). 
Semi-structured interviews were conducted with the participants from each of the 
three groups. Semi-structured interviews are appropriate when the researcher has 
enough knowledge about the topic of interest to be able to develop a guide for the 
interviews in advance (Fylan 2005; Richards & Morse 2007). Using insights from 
Studies 2.1 and 2.2 and 3, as well as previous research, an interview schedule, or list 
of questions, was developed to achieve the study’s aims and objectives. However, 
these questions did not have to be strictly adhered to as they would be in a structured 
interview. A directed content analysis approach was used, which allowed for both 
open-ended and targeted questions to be administered (Hsieh & Shannon 2005). This 
approach enabled the candidate to be guided by the participant and ask follow-up 
questions as required. 
For each of the three groups of participants, a core set of questions was administered 
in all interviews, but were slightly different for each stakeholder group. The 
interviews in all three groups focused on the food knowledge and skills essential for 
secondary school food education, however, in addition, each group were also asked 
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questions that were specific to their role in food education. The core questions for 
each sample are shown in Table 8.1.  
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Table 8.1 Core questions asked in interviews with home economics teachers, parents of adolescents and young adults. 
 
Home economics teachers Parents of adolescents Young adults 
 What is your role in food education at the 
school and which year levels do you 
currently teach? 
 Can you tell me a bit about how your 
current food education program works? 
 Do you think it is important for adolescents to know how to cook? 
 What role, if any, do you think schools should play in teaching adolescents about food and 
nutrition? 
 What food skills do you think should be included in secondary school food education programs to prepare adolescents for adulthood? 
 How well do you think you cover these 
things in the current food education 
program? 
 Are there any ways in which you think 
your current food education program 
could be improved to ensure that these 
skills are being taught? 
 Are there any barriers that prevent you 
from making these improvements?  
 Do you think that the current curriculum 
is clear enough?  
 Can you tell me about the self-confidence 
of the students when it comes to the 
practical classes?  
 
 How much time do you think students should spend learning these skills at school? 
 How important do you think home economics/food technology is compared to other 
subjects taught at school? 
 If there was the opportunity, would you as 
a parent, like to be more involved with 
some of the food or cooking activities 
your adolescent does at school? 
 Do you think most parents would get 
involved in that sort of thing if it was 
offered? 
 Can you tell me a bit about your family?  
 How involved is your adolescent(s) in 
planning, shopping and cooking food? 
 Have you taught your adolescent(s) how 
to cook? 
 Did you do home economics or any other 
food and nutrition education at school? 
 Did you enjoy cooking and learning about 
food at school? 
 What do you think would make home 
economics classes more fun and 
interesting? 
 How has learning these skills at school 
helped you now that you are responsible 
for your own food? 
 Did you learn any cooking or other food-
related skills at home? 
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Home economics teachers Parents of adolescents Young adults 
 Are there any specific activities, teaching 
methods or lesson plans which you 
currently use that seem to really work? 
 Are there any opportunities for parent 
involvement in Food Technology/Home 
Economics? 
 Do you get much support from other 
teachers and the school principal? 
 
 Do you eat your meals together as a 
family? 
 Are there any specific factors that 
influence the meals that you provide your 
family?  
 
 Would you say that you are the main 
person responsible for the food shopping, 
is someone else responsible, or do you 
share the responsibility with someone? 
 Are there any factors that influence what 
you eat? 
 Do you enjoy cooking? 
 Do you think you are a good cook? 
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Follow-up questions were asked in response to participants’ answers, in order to 
elicit the breadth and depth required to achieve the research aims (Yeo et al. 2014). 
Follow-up, or probing questions are used to elaborate further on something the 
participant has said and to gain a deeper understanding of their perspective (Yeo et 
al. 2014). They also help the researcher to clarify and fully understand the 
participant’s perspective. Probing questions can also be used to understand 
underlying values or motivations behind their beliefs, or to challenge any 
inconsistencies that may arise throughout the interview (Yeo et al. 2014). For 
example, the young adults were asked the question ‘Did you do home economics or 
any other food and nutrition education at school?’ Some follow-up questions were 
then asked to gather more information. For example, ‘Can you remember what it 
involved?’ and ‘What were the types of things you learnt about?’  
Prompts were provided occasionally to keep the conversation flowing and on-topic, 
and in cases where the participant did not offer an adequate response. Because the 
candidate followed the lead of the participant, the order of the questions and exact 
wording differed in each interview. This approach elicited a wide range of views and 
enabled new themes to emerge.  
A series of questions about the participant’s demographic and other characteristics 
were also asked during the interviews. For teachers, these included their role in food 
education at the school, which year levels they taught and how long they had taught 
in secondary food education. Parents of adolescents were asked about their level of 
education, occupation, postcode, whether they studied any food education at school, 
as well as whether they were the main food shopper and preparer in the home. Young 
adults were asked which year they had completed secondary school, their current 
living situation and occupation, postcode, as well as whether they are responsible for 
their own food shopping and preparation. If they were a university student, they were 
asked what they were studying, as it could have implications for the interpretation of 
the results. In particular, it was important to identify food and nutrition students. 
However, they were not excluded, as the aim of the study was to gather and explore 
ideas, rather than generalise the findings to the wider population. See Appendix 8.9 
for the complete version of interview questions for each of the three groups. 
In phenomenological interviews, it is quite common for data collection and data 
analysis to be completed simultaneously, with the analysis of one interview 
informing the way in which subsequent interviews are conducted (King 2004). This 
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gives the researcher the freedom to deepen their understanding of the phenomenon of 
interest and alter the questions being asked in subsequent interviews. While the 
interviews in this study were not fully analysed prior to conducting subsequent 
interviews, the early interviews allowed improvements to be made and for topics to 
be explored in more depth during subsequent interviews. 
 
8.3.6 Interview procedures 
All interviews were conducted by the candidate. Twelve interviews with home 
economics teachers were conducted face-to-face in a quiet room at the teacher’s 
school, while one teacher preferred to do the interview over the phone. Seven 
interviews took place between October and December 2014 and five were conducted 
between November 2015 and May 2016 (due to the candidate being on leave). 
Before commencing the interviews, participants signed the consent form. Interviews 
lasted 20 – 70 minutes (average duration was approximately 45 minutes). The 
interviews were digitally recorded (with the participant’s permission). 
The interviews with parents of adolescents and young adults were conducted 
between August and December 2016, with all except one conducted over the phone. 
Prior to the interview, participants were emailed the broad questions that would be 
included in the interview. Interviews with parents lasted 20-40 minutes (average 
duration was approximately 35 minutes) and interviews with young adults lasted 7-
60 minutes (average duration was approximately 30 minutes). All interviews were 
digitally recorded, and participants were then sent the $20 shopping voucher to thank 
them for their time. 
The suitability of the telephone as a data collection tool for in-depth interviewing has 
been questioned in the past (Holt 2010; Stephens 2007). This is mainly due to the 
belief that visual observations can add richness to the data (Fontana & Frey 2005) 
and that the lack of visual cues inhibits the ability to build rapport and exploration 
through probing (Novick 2008). However, several researchers have demonstrated 
that telephone interviews are equally as effective as conducting interviews face-to-
face (Miller 1995; Sturges & Hanrahan 2004; Tausig & Freeman 1988). Telephone 
interviews also have benefits in terms of participant recruitment. They offer more 
flexibility than face-to-face interviews when scheduling a time for the interview and 
provides access to participants who might find it difficult to schedule a face-to-face 
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interview due to work or study commitments (Fenig et al. 1993), which was often the 
case for the parents and young adults in this study. Telephone interviews also 
provide participants with a sense of privacy (Holt 2010). Research has found that 
people are often more inclined to participate in telephone interviews rather than face-
to-face interviews because of time restraints and/or control over their privacy (Cachia 
& Millward 2011).  
 
8.3.7 Data analysis 
A professional transcription service was employed to transcribe the interviews 
verbatim. From this point, participants were identified by their allocated 
identification number and pseudonyms were assigned to any names used throughout 
the transcripts in order to maintain confidentiality. The participants were then 
emailed the transcript from their interview and given the option of adding any further 
information or changing anything that they felt did not come across as they intended. 
Four home economics teachers made changes to the transcripts and one added more 
information over the phone, which was then transcribed by the candidate and added 
to the participant’s original interview transcript. No changes were made by either the 
parents or the recent school-leavers. 
The transcripts were entered into NVivo 11 for Windows (QSR International 2015), 
which was used to organise and analyse the data. The demographic and other 
characteristics (described in section 8.3.4) for each participant were summarised first 
to provide an overview of each of the samples. The data were then organised and 
coded, as described in Chapter 6 (section 6.2.2) and the key themes were evaluated 
and described. 
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8.4 Results 
 
8.4.1 Participant characteristics 
 
Home economics teachers 
The characteristics of the teachers and the schools in which they taught are shown in 
Table 8.2. All twelve of the home economics teachers were female and their teaching 
experience ranged from two years to 30 years. Half taught at government schools, 
while one quarter taught at private schools and the remainder at catholic schools. 
Seven of the schools were co-educational, four were female-only and one was a 
male-only school. 
 
Table 8.2 Characteristics of the teachers and their schools (n = 12). 
 
 
 
 
 
 
 
 
 
 
 
 
Parents of adolescents 
The demographic characteristics of the parents of adolescents are shown in Table 
8.3. Most respondents were female (i.e. mothers), with only one male (i.e. father) 
participating in the study. Family size ranged from two to six people which included 
between one and five children or adolescents aged between five and 19 years old. 
Eight respondents lived in a two-parent household, while the other five respondents 
were single parents. The parents varied in their education levels, but the majority 
held either a TAFE or trade certificate (n = 4), or a university qualification (n = 5). 
ID Sex School type 
Student 
demographic 
Years teaching 
food education 
1 Female Catholic All male 8  
2 Female Government Co-educational 10 
3 Female Government Co-educational 8 
4 Female Catholic All female 18 
5 Female Catholic All female 30 
6 Female Private All female 30 
7 Female Private All female 22 
8 Female Government Co-educational 12 
9 Female Private Co-educational 2 
10 Female Government Co-educational 20 
11 Female Government Co-educational 4 
12 Female Government Co-educational 2 
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Parents resided in either Victoria or New South Wales, with the majority (n = 10) 
living in Victoria.  
 
Table 8.3 Demographic characteristics of parents (n = 13). 
ID Sex 
Highest level 
of education 
Residential 
state 
Family 
structure 
No. of 
children 
living at 
home 
Age of 
children 
living at 
home 
(years) 
1 Female Bachelor 
degree 
VICa 2 parent 2 11, 14 
2 Female Postgraduate 
degree 
VIC 1 parent 3 10, 13, 
15 
3 Female Bachelor 
degree 
VIC 2 parent 2 9, 15 
4 Female Bachelor 
degree 
VIC 2 parent 3 9, 15, 18 
5 Female Bachelor 
degree 
NSWb 2 parent 3 14, 15, 
17 
6 Female Didn’t 
complete 
secondary 
school 
VIC 1 parent 5 5, 7, 10, 
11, 14 
7 Female TAFEc 
qualification 
VIC 2 parent 2 14, 16 
8 Female TAFE 
qualification 
NSW 2 parent  3 10, 14, 
19 
9 Male TAFE 
qualification 
VIC 2 parent 3 11, 13, 
15 
10 Female Postgraduate 
degree 
NSW 2 parent 2 12, 15 
11 Female Bachelor 
degree 
VIC 1 parent 2 17, 19 
12 Female TAFE 
qualification 
VIC 1 parent 3 7, 8 12 
13 Female Didn’t 
complete 
secondary 
school 
VIC 1 parent 1 13 
a VIC, Victoria; b NSW, New South Wales; c TAFE, Technical and Further Education 
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Young adults 
The demographic characteristics of the young adult interviewees are shown in Table 
8.4. Interviews were conducted with 11 females and three males who had completed 
secondary school between 2011 and 2015. The largest proportion of participants 
completed secondary school in 2013, three years prior to the interviews. The 
majority lived in shared housing, while others lived either on their own, with a 
partner, or in one case, with a family member. Thirteen of the respondents were 
studying full-time, six of whom were also working part-time. One participant was in 
full-time employment. Most were responsible for shopping for food and cooking 
their own meals.
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Table 8.4 Demographic characteristics of young adults (n = 14). 
ID Sex Year 
completed 
school 
Living 
situation 
Occupation Responsible 
for own 
shopping 
Responsible 
for own 
cooking 
1 Female 2014 Shared 
housing 
Full-time 
student/part-
time 
employment 
Yes Yes 
2 Female 2014 On own Full-time 
student 
Yes Yes 
3 Female 2013 Shared 
housing 
Full-time 
student 
Shared Yes 
4 Female 2015 With 
Aunt 
Full-time 
student 
No Shared 
5 Female 2014 Shared 
housing 
Full-time 
student 
Yes Yes 
6 Female 2013 Shared 
housing 
Full-time 
student/part-
time 
employment 
Yes Yes 
7 Female 2013 On own Full-time 
student 
Yes Yes 
8 Female 2011 With 
partner 
Full-time 
employment 
Shared Shared 
9 Female 2012 Shared 
housing 
Full-time 
student/part-
time 
employment 
Yes Yes 
10 Male 2013 On own Full-time 
student 
Yes Yes 
11 Female 2013 Shared 
housing 
Full-time 
student/part-
time 
employment 
Yes Yes 
12 Male 2011 Shared 
housing 
Full-time 
student 
Yes Yes 
13 Female 2013 Shared 
housing 
Full-time 
student/part-
time 
employment 
Yes Shared 
14 Male 2012 With 
partner 
Full-time 
student/part-
time 
employment 
Yes No 
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8.4.2 Views about the role of secondary schools in food education 
As this was not the main aim of this study, a brief summary of the findings is 
included below, and the full results are shown in Appendix 9.1.  
 
Teachers’ views of their roles as home economics teachers 
Throughout the discussions with home economics teachers, three key goals of 
secondary school food education emerged. Overall, teachers felt that their role was 
to:  
1. Provide adolescents with the knowledge and practical skills they need to 
make healthy food decisions and to prepare a broad range of healthy meals; 
2. Build adolescents’ confidence in food preparation and cooking and to 
empower them with trouble-shooting and problem-solving strategies to deal 
with any situation; and, 
3. Expose adolescents to as many different foods and food experiences as 
possible. 
 
Parents’ and young adults’ views about the role of secondary schools in 
food education 
The majority of parents and young adults believed that food education was an 
important part of secondary school. Both groups thought that it was a great 
opportunity just to get adolescents cooking, and to teach them how to prepare their 
own healthy meals and maintain a healthy, balanced lifestyle. Some of the parents 
commented that schools should encourage adolescents and get them excited about 
food, while the young adults emphasised the need to teach basic skills, rather than 
more complex ones. They also suggested that food education at school would help to 
encourage adolescents to get more involved in food-related tasks at home, especially 
those who are not currently involved. 
When thinking about how important they thought home economics was as a school 
subject, compared to other subjects taught at school, the parents and young adults 
gave mixed responses. Some felt that it was one of the most important subjects, 
viewing it as equal or higher importance than subjects like English, Mathematics and 
Science. Others felt that it was not as important as subjects like maths or English, but 
they still believed that there should be a reasonable amount of time allocated to food 
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education, particularly in early secondary school. Two parents felt that most food 
skills should be taught at home rather than at school, while most of the others 
believed that the responsibility should be shared between parents and school.  
 
8.4.3 Beliefs about the food knowledge and skills essential for 
secondary school food education 
Analysis of the qualitative data from the interviews with 12 home economics 
teachers, 13 parents of adolescents and 14 young adults, revealed nine key themes. 
Most of these were broken down into sub-themes. Details of the key themes and their 
sub-themes are shown in Table 8.5.
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Table 8.5 Major themes and sub-themes of important food knowledge and skills for secondary school food education identified from 
interviews with home economics teachers, parents of adolescents and young adults. 
Themes and sub-themes 
Number of participants indicating item as 
important 
 Home 
economics 
teachers  
(n = 12) 
Parents of 
adolescents 
(n = 13) 
Young 
adults 
(n = 14) 
1 Practical cooking skills 12 12 13 
 Identifying and using kitchen equipment and utensils 5 5 5 
 Measurement of ingredients 5 - - 
 Following a recipe 3 - - 
 Basic food preparation and cooking skills 10 5 9 
 Different cooking methods 6 2 4 
 Easy, fast, cheap meals  6 8 7 
 Modifying and adapting recipes 7 - 6 
 Extending meals 3 5 2 
 Create a meal from available ingredients - 5 3 
 Adding flavour 4 - 1 
 Cleaning up 2 2 - 
2 Kitchen safety and food hygiene 8 9 9 
 Kitchen safety 6 3 2 
 Food hygiene 7 8 8 
3 Planning and resource management  10 12 13 
 Meal planning 9 9 11 
 Budgeting skills 7 9 7 
 Writing a shopping list 1 2 5 
 Managing time in the kitchen - - 1 
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Themes and sub-themes 
Number of participants indicating item as 
important 
 Home 
economics 
teachers  
(n = 12) 
Parents of 
adolescents 
(n = 13) 
Young 
adults 
(n = 14) 
4 Consumer skills 7 12 13 
 Shopping skills 6 7 7 
 Understanding food labels 5 10 12 
 Food advertising and marketing 2 7 6 
5 Nutrition and healthy eating 9 12 12 
 Nutrition and healthy eating  6 12 12 
 Special dietary requirements and allergies 2 - 1 
 Recognising the place for ‘occasional’ foods 3 - - 
6 Environmental issues and ethical food choice 6 11 10 
 Environmental issues 5 11 10 
 Ethical food choice 4 4 3 
 World food problems - 1 - 
7 Food production and processing 5 6 11 
 The origin of food 4 2 3 
 Food processing 1 2 3 
 Domestic food production - 5 9 
8 Cultural foods 5 1 - 
9 Confidence and resilience 7 5 5 
 Confidence and resilience 5 2 5 
 Food exposure 5 5 2 
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Theme 1: Practical cooking skills 
 
1. Identifying and using kitchen equipment and utensils 
Five participants from each of the three groups identified learning how to use the 
various kitchen utensils and equipment as an essential skill for secondary school food 
education. Some of the home economics teachers felt that it should be one of the first 
things that students are taught when they are introduced to the school kitchen. One 
teacher also suggested that even before learning how to use the equipment and 
utensils, they should be able to identify and name each of them. Several types of 
kitchen appliances and utensils were identified by the teachers as important for 
students to be familiar with and to learn how to use. They mentioned the oven, stove, 
microwave, electric beaters, grill, knives, as well as the different types of pots. One 
of the teachers suggested that it was important for students to learn how to use a 
variety of different kitchen appliances and utensils so that even if they didn’t 
continue with a food subject at school, they would at least have the basic skills to use 
several different types of equipment in the kitchen: 
 
“Stir-frying, using the oven, the stove, the wok, microwave, small 
electrical equipment….a whole range of different equipment, so 
that whether they continue on with food (studies) or not, they’ve 
been given those basic skills that they could apply to a whole range 
of recipes.” (T1) 
 
While some of the parents and young adults also thought it was important to teach 
students how to use the different kitchen appliances, they were not as specific as the 
home economics teachers when discussing the types of equipment. The main 
equipment mentioned by parents and young adults were knives, the stove and the 
oven. Two of the parents highlighted the importance of, not only knowing how to use 
the different appliances and utensils, but also knowing how to select the best 
equipment or tools to use for preparing or cooking particular foods (P2, P12). 
‘Confidence’ was mentioned by a few of the young adults when discussing this topic 
(Y7, Y10). They thought that learning how to use the different appliances would help 
adolescents to feel more confident in the kitchen and to not be scared to use certain 
equipment. However, one of the parents questioned whether it should be the schools’ 
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responsibility to teach adolescents how to use the kitchen utensils, or the parents’ 
(P1). 
 
“I think the practical skills like using utensils, using the stove 
safely. All those sorts of things. I’m not sure if that’s the schools’ 
responsibility or the parents’ though” (P1) 
 
2. Measurement of ingredients 
Measurement was mentioned by five of the teachers (T4, T6, T8-T10). They felt that 
it was important for students to know how to measure different types of ingredients, 
and how to adjust the measurements when a different quantity of the recipe is 
required. They also highlighted the importance of accurate measuring and how it can 
affect the outcome of the cooking process. Neither the parents nor the young adults 
mentioned measurement as an important skill to teach at school. 
 
3. Following a recipe 
How to read and follow a recipe was another skill that was only mentioned by the 
home economics teachers. Three teachers felt that there should be a specific focus on 
this skill because they also felt that it was not an easy skill for many students to 
grasp. They suggested that it was an important skill, not just in cooking, but one that 
could be applied in literacy in general as well. 
 
4. Basic food preparation and cooking skills 
Ten teachers, five parents and nine young adults felt that basic food preparation and 
cooking skills were essential to include in secondary school food education. Most of 
the teachers and some of the parents, focused on the importance of being able to 
prepare and cook a variety of basic foods and ingredients. The general belief of the 
teachers was that by providing students with the opportunity to learn how to prepare 
a range of different foods such as eggs, pasta, fish and vegetables, they would then 
have the ability to adapt these basic skills and apply them to different recipes or 
dishes. One teacher thought the concept of Jamie Oliver’s Ministry of Food 
(www.jamiesministryoffood.org) was a great way to teach basic preparation skills, 
which involves teaching students how to prepare and cook a number of key foods 
that can be adapted for different recipes. They suggested that something similar 
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could be conducted within the school kitchen. Some home economics teachers 
provided examples of particular foods that they believed students should learn how 
to prepare and cook. One teacher mentioned “the filleting of fish” (T7), while 
another talked about the preparation of different vegetables, highlighting the fact that 
many vegetables available from supermarkets these days are pre-cut or pre-prepared, 
so many adolescents may not have had to deal with preparing whole, raw vegetables: 
 
“A lot of supermarket foods are actually pre-prepared and cut up 
so how do you deal with something like a cauliflower? How do you 
work with that? How do you work with something like a sweet 
potato? What do you do with a sweet potato? How to deal with a 
raw vegetable I think is really [important]. How you process it. 
That sort of thing.” (T6) 
 
In general, the home economics teachers thought that students should be exposed to 
as many different foods as possible to give them the opportunity to practice their 
preparation skills and to learn how to prepare a large variety of foods. 
General concern was evident among the parents about the lack of basic cooking skills 
among school-leavers. They gave examples of some basic foods that they thought 
would be useful for adolescents to learn how to prepare and cook, such as eggs, 
chicken and steak – foods that are commonly used in family meals. 
 
“Mainly just basic things, like how to boil an egg. I think a lot of 
people struggle with that…..Even how to crumb chicken or a piece 
of steak.” (P13) 
 
However, there was one parent who said that she would rather teach her adolescents 
practical cooking skills at home, instead of spending time on it at school. However, 
she acknowledged that not all parents have the time or are interested in doing so. The 
young adults spoke more generally about the importance of basic preparation and 
cooking skills. Some even stated that they felt these were the most important skills 
for adolescents to learn at school.  
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“I think actually learning how to cook would probably be the 
number one thing, in my opinion, to learn.” (Y9) 
 
5. Different cooking methods 
Participants from all three groups discussed the ability to use different cooking 
methods as an essential skill set, however it was identified by more home economics 
teachers (6) than parents (2) and young adults (4). The teachers spoke about learning 
the different cooking methods and providing adolescents with the competence to 
apply those methods to many different foods and recipes. They highlighted frying, 
baking, boiling, steaming, rubbing-in and ‘dry and moist’ cooking methods.  
The teachers and young adults thought that it would also be important to discuss the 
benefits of using particular cooking methods over others in different situations. The 
teachers felt that it was important to teach adolescents how each of the cooking 
methods can affect the healthiness of foods and to give them the skills to be able to 
determine which methods are best to use in different preparation scenarios: 
 
“I was thinking about healthier cooking methods. Instead of 
shallow frying it, could you bake it, instead of boiling, can you 
steam it? Those sorts of things I think are important.” (T3) 
 
Thinking back to what would have been useful to learn at school, one of the young 
adults explained that it would have been useful to learn about the different cuts of 
meat and which cooking methods are best to use for each of the cuts so that they 
deliver the best flavour. 
Participants in all three groups explained that learning different methods of cooking 
gives adolescents the ability to adapt to the cooking facilities available to them. The 
teachers highlighted the idea that the same foods or meals could be cooked using 
different cooking appliances: 
 
 “That's another skill that ... We don't have a toaster here for 
everyone, but you can grill bread to make it crunchy as well. Those 
things that I feel really strongly about as well.” (T12) 
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Some of the parents and young adults also felt that this was important, especially 
because not all young people will have access to the same equipment that is available 
in the school kitchen. One young adult said: 
 
“Simple things that you can make with really basic items that are 
still a healthy meal….Just stuff that people have around their 
home, like you just cut up with knives, or just mix with spoons 
instead of electric mixers and stuff, because everyone doesn't have 
that kind of stuff.” (Y6) 
 
6. Easy, fast, cheap meals  
Throughout the discussions with home economics teachers, parents and young 
adults, there appeared to be considerable emphasis on the importance of teaching 
students how to cook a variety of simple meals that are cheap and quick to make (6, 
8 and 7 participants, respectively). The teachers highlighted the need to teach 
adolescents how to prepare a variety of fast meals, acknowledging that, for 
adolescents, food is all about convenience. They felt that teaching students the skills 
to make a variety of quick healthy meals and snacks would be a good strategy for 
helping them understand that convenience doesn’t have to always mean going out 
and buying fast-food. Some even suggested teaching students how to make their own 
healthier version of fast foods: 
 
“Looking at how to make a hamburger with different veggies in it, 
and that you don't need to go to the fast food restaurants and 
buy….rather than spending that money on something that's highly 
processed and has all these things in it that you don't even know.” 
(T12) 
 
Some of the young adults also highlighted time restraints when cooking and thought 
that it would be beneficial to show students that cooking doesn’t have to take a lot of 
time.  
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“I feel like they probably don't teach you life skills…like, once 
you've finished school I think you become increasingly time poor. 
They don't really teach you how to make healthy nutritious food on 
the go.” (Y7) 
 
Low-cost meals were also mentioned in all three groups. However, they were most 
frequently mentioned by the young adults. They emphasised the need to teach 
adolescents how to cook healthy meals on a small budget. One young adult felt that 
some of the meals that students cook at school were too expensive for many to be 
able to replicate at home: 
 
“I think if you've got a small budget, it can be pretty hard to cook 
some of the things that they teach you to cook in school.” (Y9) 
 
Many of the parents and young adults stressed the importance of teaching students 
how to cook basic meals rather than ‘fancy’ recipes that are not practical for 
everyday cooking. They felt that adolescents should be able to prepare meals that are 
healthy, inexpensive, quick and easy to prepare and those which they are most likely 
to cook when they move out of home and are cooking for themselves or for a family. 
They also suggested that if adolescents learnt how to prepare a variety of basic 
meals, they would have the skills to build on to create more complex dishes: 
 
“I think that's quite important, but it doesn't have to be how to 
cook like Heston, it just has to allow the students to be able to cook 
healthy nutritious meals, a variety of them.” (Y7) 
 
The young adults also believed that practical cooking lessons at school should be 
focused more on meals, rather than baked goods. While the importance of teaching 
adolescents how to cook healthy meals was mentioned in all groups, it was more 
frequently talked about by the young adults. They explained that learning how to 
cook a variety of healthy meals was an essential life skill that is much more 
important than learning how to bake sweet foods, which many of them recalled being 
the focus of their own food education experiences at secondary school. In general, 
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the young adults felt that learning how to cook a variety of meals was highly relevant 
to real life, which they believed to be an important aspect to reflect in school food 
education.  
 
7. Modifying and adapting recipes  
The home economics teachers (7) and young adults (6) highlighted the importance of 
being able to modify and adapt recipes based on factors such as individuals’ dietary 
needs, likes or dislikes, or the foods that are available to them. The teachers also 
emphasised that part of the skill of being able to modify a recipe is the knowledge of 
how to combine different ingredients and knowing which foods work well together: 
 
“Letting them be a little bit flexible and creative with their own 
dishes….. Because there'd be times when you want to cook a 
recipe, but you've got more people or you are gluten intolerant and 
you want to change an ingredient or you want to substitute 
something for another thing, because you don't like it. That's 
certainly a handy skill to have.” (Y11) 
 
Many of the parents were unsure about the importance of teaching students at school 
how to modify or adapt recipes. Others acknowledged that it was an important skill 
for adolescents to learn but didn’t consider it as important as other skills. Some also 
questioned whether it was something that should be taught at home, rather than at 
school. One parent explained that modifying recipes was not one of her strengths nor 
something that she regularly does, and thus, did not consider it important.  
 
8. Extending meals 
The ability to extend meals, either by learning a range of different bases that can be 
added to, or learning how to use leftovers for another meal, was viewed as an 
important skill by several parents, as well as the home economics teachers. They felt 
it was important to learn how to plan ahead and be thinking beyond just the one meal 
and think “okay, if we've got leftover curry we could freeze it or we could make pies 
out of it” (P3). One home economics teacher gave an example of a basic tomato and 
meat sauce that could then be used to create several different meals: 
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“….how they can actually take a simple bolognese sauce…. You 
can take out the tomato, add maybe some grated carrots, put some 
mashed potato on top, pop it into the oven and there's your 
Shepherd's Pie. You can add some drained red kidney beans, add 
some oregano, touch of chilli and voila, you've got the centre for 
burritos or Chilli con Carne, for example. You can put it between 
layers of pasta with a white sauce and you've got a lasagne.” (T6) 
 
Extending meals was only mentioned by two young adults, who felt that it would be 
a useful skill to have. 
 
9. Creating a meal from available ingredients 
Several parents (5) and young adults (3) mentioned that another important skill to 
teach students was how to create a meal out of the ingredients already available at 
home in the fridge or pantry. They thought that it was useful to have the ability to be 
flexible with meals and know how to improvise when needed. For example, if you 
are missing an ingredient needed for a particular recipe. They also explained that it 
was a good way to use up foods and therefore, create less waste and save money. 
 
“….rather than being like, ‘Oh I don't have this, I can't cook this’, 
[say] ‘No, I've got beans…Instead of buying chicken, let's make it 
with beans instead’.” (Y1) 
 
The parents seemed to think it was important either because it was something that 
they regularly do themselves, or because they did not feel confident doing it. None of 
the home economics teachers mentioned this as an important skill. 
 
10. Adding flavour 
Another cooking skill identified as important by mainly the home economics 
teachers (4), but also one parent, was knowing how to flavour food and meals 
appropriately. The teachers believed that an important aspect of this skill was being 
able to identify the types of flavours within a meal and decide what else could be 
added to create more flavour. Salt was a common concern voiced by the teachers and 
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they highlighted the importance of teaching adolescents that food can be flavoured 
using other ingredients such as herbs or spices. The teachers also felt that an 
important task was to get the students to actually taste the food they are cooking in 
order to assess whether it needs more flavour added.  
 
“Adjusting seasoning confidentially. ‘How salty is this?’ They 
often ask for salt. I say, ‘No need to add salt. We're adding maybe 
some soy sauce. Often if you add stock, it's salty enough. Taste it 
first. What do you think?’" (T6) 
 
11. Cleaning up 
Knowing how to clean up the kitchen properly after cooking was identified by two 
home economics teachers and two parents. The teachers felt that this was a 
particularly important skill because it was clear that many of their students were not 
involved in the cleaning up at home and often they used a dishwasher, rather than 
hand-washing the dishes. They mainly identified skills related to washing dishes 
such as knowing to fill the sink with hot soapy water and not just rinse the dishes 
under cold water, knowing to wash the cleanest dishes first, and to invert the dishes 
after washing so that they can drain. 
 
“Knowing how to hand wash, it sounds implicit and obvious, but 
they need the skills of rinsing off first, stacking, washing the 
cleanest dishes first.” (T6) 
 
The teachers explained that it was something that most of their students didn’t enjoy 
doing, however, one parent thought it would be easier to teach students how to clean 
up at school because they would have to do it, compared to at home, where they may 
get away with not cleaning up. Cleaning up was not mentioned by any of the young 
adults. 
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Theme 2: Kitchen safety and food hygiene 
 
1. Safety in the kitchen 
All three groups discussed the importance of learning how to be safe in the kitchen. 
Six teachers and three parents mentioned kitchen safety as an important skill. For 
parents, it was clear that the safety of their own children played a large role in why 
they believed safety was an important topic to teach at schools. Safety around knives 
and hot appliances such as the oven and the stove were the main aspects mentioned 
by both groups. 
 
“Yeah and obviously the dangers associated with ovens and 
different stoves, you know with your gas and your 
electricity…..Kitchen safety issues. Thinking about my kids in 
particular, that would be a big one for me, is the safety issues.” 
(P12) 
 
The young adults did not place as much emphasis on the importance of kitchen 
safety, however, two young adults did feel that it was very important. Others 
explained that, although it was important to know how to use the equipment safely, 
there should not be too much time spent on it: 
 
“I seem to remember shutting cupboards was a massive thing in 
food technology. You'd be marked down if you didn't shut the 
cupboard immediately because someone could walk into it. Yes, 
but also that's common sense. Yes, you do need to teach the basics 
of how to use utensils but I also think you don't need to go over the 
top.” (Y5) 
 
2. Food hygiene 
Food safety and hygiene were perceived as important inclusions in food education by 
a large proportion of participants in all three groups. They thought it was important 
for adolescents to have knowledge about cross-contamination, how to store different 
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foods and how long you can keep them for in the fridge, freezer or at room 
temperature. All three groups highlighted the importance of preventing food-related 
illness, although the parents appeared to be generally more concerned about the risks 
of poor food handling skills. The home economics teachers referred to these as basic 
level skills that should be heavily emphasised in food education classes to ensure 
good understanding among students of its relationship with food-related illness. In 
addition to the skills already mentioned, the teachers also thought it was important 
that their students are taught about personal hygiene in the kitchen, such as the 
importance of washing your hands before preparing food: 
 
“Definitely safety and hygiene. Kids think they can leave food in 
the refrigerator for I don't know how long and then still eat it and 
think it's going to be okay because it doesn't smell bad. So 
definitely things like cross-contamination and I think food safety 
and hygiene, and how long food will keep and won't keep, and the 
fact that you can't smell bacteria. Just because it looks okay 
doesn't mean that it is.” (T8) 
 
As with kitchen safety, the parents seemed to be influenced by their concern for their 
own children when discussing the importance of food safety. In addition to the skills 
already mentioned, the parents and the young adults talked about knowledge of safe 
cooking temperatures and the young adults also identified knowledge of expiry dates 
and how to reheat food safely as important topics to teach at school: 
 
“I think that's important, it prevents them from food poisoning 
themselves, which could be deadly so that would be of high 
importance. It doesn't have to be detailed they just need to know 
they can't store food out of the fridge that needs to be refrigerated 
for long periods of time. They need to cook foods above certain 
temperatures for the bacteria to be inactivated.” (Y7) 
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Theme 3: Planning and resource management 
 
1. Meal planning  
The majority of home economics teachers and almost all of the parents and young 
adults discussed the importance of meal planning skills. The teachers highlighted 
skills such as knowing how to plan meals for a week and how to work out food 
quantities needed to feed different numbers of people. The parents and young adults 
talked about a wider range of skills related to meal planning. Parents stressed the 
importance of knowing that meal planning is more than just deciding what to cook 
and the ingredients required to cook a particular meal and explained that there are 
many different strategies and skills that students could be taught for effective meal 
planning. For example, some parents suggested that it was important for students to 
know which staple ingredients to keep in the pantry and fridge so that a meal could 
be made without going to the shops: 
 
“Be able to look in the cupboard, think about, if they don't want to 
formally plan a menu, at least think about what they'd like to eat 
for the week, or understand what basic protein, vegetables you 
could have in the fridge that you could just whip something up out 
of without it then causing you too much stress.” (P7) 
 
The parents believed that meal planning was an essential life skill because it can help 
to reduce waste and save money by using ingredients you already have or by 
organising meals so that particular ingredients could be used for multiple meals: 
 
“I think if you pre-plan what you're going to eat, then you know, if 
you get a lettuce, well you might use it for a salad and burritos and 
wraps or whatever, and then you use the whole lettuce opposed to 
just using it once and end up throwing it in the bin. So yeah, I 
definitely think it's worth it.” (P13) 
 
The home economics teachers, parents and young adults all emphasised the 
importance of teaching adolescents how to utilise the freezer for planning meals. 
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They talked about cooking bigger quantities and freezing meals in portions or 
preparing a variety of meal bases that could be frozen and then added to, at a later 
date. Some of the parents and young adults explained that having the skills to plan 
meals and understand the importance of doing so, would help young people to save 
time and money, and also reduce the likelihood of making poor food choices.  
 
“Even with meal planning things, if you freeze up a whole lot of, 
like the mulberries when they're in season, but if you freeze them 
up in a solid big bunch they freeze as a clump but if you spread 
them out and wait for them to freeze then they go in loose and then 
you’d spread out the next lot. Just things like that. I think we 
should recognize that people are going to be time poor and that's 
why they choose fast food options.” (P10) 
 
One young adult felt that meal planning skills were: 
 
 “…super important realistically, the sort of useful cooking you're 
actually going to need to do” (Y5) 
 
2. Budgeting skills 
Being able to plan a food budget and having some knowledge of food costs was cited 
as an important aspect of meal planning by all groups. One teacher thought that it 
would be important to teach students about the factors that can affect food prices, 
such as seasonality, while knowing how to shop on a budget was mentioned as an 
important skill by the parents and young adults:  
 
“I think cooking on a budget is something that should definitely be 
taught. A lot of uni students don't really know how to cook on a 
budget, and I know myself and a lot of my friends end up just 
cooking crap most nights, like 2 minute noodles, because that's 
cheap and quick and easy.” (Y9) 
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One of the parents explained that just because you’re buying cheaper foods, the 
quality of the meal does not have to be inferior: 
 
“So trying to find a nutritious meal for a cheap price is really 
important. I guess teaching them what are cheap cuts of meat and 
how to make them still taste good and that kind of thing. To be able 
to cook something nice while being restricted.” (P11) 
 
The young adults also talked about the common misconception that healthy food is 
expensive and felt that it was important to make students more aware of the value of 
different foods. One young adult suggested that learning how to create a budget and 
learning about budgeting should be taught along with other life skills such as how to 
do your taxes and how to apply for a job. She really felt that teaching adolescents 
basic life skills was an area needing more attention in secondary schools. 
However, in each of the groups there was one participant who was unsure about the 
importance or the effectiveness of teaching budgeting skills at school. One of the 
home economics teachers suggested that because budgeting is such a personalised 
task, it may be a hard skill to teach, while one parent stated that, it may only be 
beneficial for the ‘under-achievers’ because “the brighter ones can probably work 
that kind of stuff out for themselves” (P5). One of the young adults felt that 
budgeting for food would be a hard thing to teach, however, it became evident that 
this young adult was lacking those skills herself, through her report of her usual food 
practices. 
 
3. Writing a shopping list 
Five young adults thought that learning how to write a shopping list and the benefits 
of using them was important to teach in secondary schools: 
 
“If you don't make a shopping list, you can just buy things for the 
sake of "Oh, I might need this. I might need that," when really 
you're not going to eat it that week.” (Y13) 
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Only one home economics teacher and two parents identified shopping lists as 
important. One of the teachers felt that the skill of writing a shopping list may be a 
bit irrelevant due to the increase in the number of consumers participating in online 
shopping: 
 
“I also think that in this day and age where they can basically go 
online, and do their shopping, and everything's there, and the 
shopping list stays from week to week.”(T7)  
 
4. Managing time in the kitchen 
Learning how to manage time while cooking and learning how to multi-task 
effectively was mentioned as important by one of the young adults. This included 
being able to manage cooking multiple aspects of a meal at once and to time it so that 
it is all ready at the same time, and just to use time effectively: 
 
“Just the time management and effectiveness…..Like if you have 
something in the oven, you don't just sit there and be like, "Yeah, 
well I'm going to wait an hour while that cooks." Like, while my 
dishes are just going to sit there. Just teaching them, while that's 
cooking, why don't you clean up that while that thing cooks or 
whatever.” (Y6) 
 
 
Theme 4: Consumer skills 
 
1. Shopping  
Food shopping was perceived as an important skill set for secondary school food 
education by several participants in all three groups. Although it was mentioned by a 
higher proportion of parents and young adults. They felt that adolescents should be 
made aware of the different places that you can shop for food (e.g. supermarket, 
farmers’ market, green grocer, butcher etc.), and be taught how to compare and select 
foods based on factors such as price, quality and ripeness. The home economics 
teachers also thought it would be useful for adolescents to be taught how to navigate 
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their way around a supermarket, while parents and young adults talked about 
learning how to get value-for-money and understanding supermarket catalogues in 
terms of comparing items and budgeting. 
 
“The skill that I like, is when you can compare 2 different package 
sizes with the per 100 gram thing. In IGA if something's 700 grams 
and another one's 650 you can't really compare the price but in 
IGA they tell you what it is per 100 grams.” (P10) 
 
Some of the teachers suggested that the most effective way for students to learn these 
shopping skills, was to immerse them within the shopping environment: 
 
“I'd probably like for them to actually do the shopping part, take 
them to the market. Go to the market to actually see the fresh 
produce, choose fresh produce and within a budget.” (T5) 
 
There were a few participants from each of the groups who considered the limited 
amount of time that schools have to fit everything in, and because of this, suggested 
that it was less of a priority to teach shopping skills at school compared to other 
food-related topics. While, this was one of the most frequently mentioned topics of 
importance among the young adults, some believed that a lot of these skills were 
ones that young people would gain and work out for themselves once they started 
shopping for themselves.  
 
“I think that's somewhere where you don't really need to overdo it 
because people can probably figure out for themselves to buy 
whatever is on special.” (Y5) 
 
One young adult suggested that rather than it being taught explicitly as a separate 
topic, it could be something that is brought to the students’ attention during class 
exercises. 
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2. Understanding food labels 
Almost all of the parents and young adults felt that adolescents should be taught how 
to read food labels at school. Only five of the home economics teachers mentioned 
food labels as an important topic.  
The parents and young adults talked about the importance of knowing how to 
interpret the nutrition panel, as well as the ingredients list. Many of the young adults 
discussed the benefits of understanding the food labels and provided justification for 
why they believe it to be so important. In general, they felt having that it would give 
them more control over their own health. They also believed that consumers would 
be less likely to believe misleading front-of-packet claims if they understood what 
was written on the labels. One young adult drew on her own experience and 
explained that if she had have learnt how to read food labels at school, she would 
have been more confident with selecting healthy foods: 
 
“For me, personally, I don't really look too far into like healthy, 
nutritious foods. I just kind of get what I want to eat. I guess if I 
had learned that in school, then I would probably be a bit better 
with what I choose to eat, so yeah, definitely.” (Y9) 
 
Several of the parents explained that they struggled to understand food labels 
themselves, and this contributed to their belief that it is a crucial skill for young 
people to have. Other parents explained that because of their own lack of 
understanding, it was an essential skill to teach in schools because it is something 
that a lot of parents do not feel able to teach their adolescents. 
 
3. Food advertising and marketing 
Only two of the home economics teachers discussed food advertising and marketing 
as an essential topic for secondary school food education. However, they both felt 
very strongly about the importance of it as a key skill for health literacy. They 
expressed their concerns about the amount of misleading information that exists (i.e. 
on food labels, in the media, supermarket advertisements, billboards etc.). They 
believed that adolescents should be taught how to critically evaluate food messages 
along with which sources of information to trust. One teacher also explained that this 
 204 
 
was especially important because adolescents are particularly vulnerable to images 
portrayed as favourable by the media and because of this, they are often targeted: 
 
“They’re all so susceptible to these media images and what’s out 
there, the personalities that promote these things. That critical 
health literacy I think is really important as well as that practical 
stuff.” (T10) 
 
In contrast to the home economics teachers, the majority of parents and young adults 
emphasised the importance of having an understanding of food advertising and 
marketing. However, there were mixed views about whether these skills should be 
taught in secondary school food education. Some parents had similar views to the 
teachers and felt that it was vital for adolescents to learn how to identify misleading 
information and to research and identify credible sources of information, particularly 
on the internet. Young adults also thought it was important to teach students about 
product placement in the supermarket and the motives behind advertising, while 
some suggested that it was also important to teach adolescents how to be sceptical of 
the food messages they see or hear: 
 
“It's just teaching people to be a little sceptical of what advertising 
is telling them, and just stick to really, like I was saying before, 
basic common-sense principles of eating real food and not 
believing that any sort of strange substitute is going to be much 
better than that.” (Y5) 
 
However, while acknowledging that it was an important topic, some parents 
questioned whether it should be taught in food subjects as opposed to other subjects. 
For example, one parent noted that food is not the only product area that warrants an 
understanding of marketing and advertising, and thus, questioned whether it should 
be covered more broadly in a different school subject such as ‘media’. Two parents 
were of the opinion that the foundations of the topic should be introduced in late 
primary school because it starts to become an important issue at a younger age:  
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“That I think should be taught in primary school. Just because 
their mind, you know, they see McDonald's, you know with the 
advertisement at McDonald’s, they advertise the Happy Meals and 
the toys and stuff, and that's what catches the children's attention. I 
think more if they were taught that in primary school, and then it 
was to extend into secondary school.” (P13) 
 
In contrast, one of the young adults suggested it would be best taught in the higher 
years of secondary school, after learning the basic food preparation skills: 
 
“Probably in the higher years….once you've been able to start 
preparing foods then that would be involved in your choice of 
products and why you would chose them.” (Y7) 
 
Several young adults believed that it was important to include this topic in secondary 
food education, but that it only needs to be briefly touched on, rather than spending a 
lot of time on it. One of the parents wondered whether spending more time on giving 
students an in-depth understanding of healthy eating and good nutrition, may 
potentially offset the effects of food advertising and marketing due to their increased 
knowledge: 
 
“I wonder if you had a better understanding of nutrition and your 
nutritional needs that you would see through all of that noise 
anyway. I suspect it's the chicken and egg sort of thing, that I 
suspect that if you had a really thorough understanding of what 
your nutritional needs are, and how to prepare a healthy diet for 
yourself for the week, you're probably not even going to, A, notice 
that noise, or B, get suckered in by it as much.” (P7) 
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Theme 5: Nutrition and healthy eating 
 
1. Nutrition and healthy eating  
Nutrition and healthy eating was mentioned by participants in all three groups, but 
was most frequently mentioned by the parents. The parents generally believed that 
food education at school should include as much detail as possible about nutrition 
and healthy eating, with some stating that they thought it was the most important 
food topic to teach at school, mainly because it was something that most parents 
were not able to teach their adolescents at home. In contrast, the young adults felt 
that teachers should not go into too much detail about nutrition, because it would be 
overwhelming for adolescents of that age:  
 
“I think not necessarily super in-depth, but I think like an 
overview…. because sometimes that overwhelms kids.” (Y11) 
 
The young adults thought that food education at school should provide them with 
some basic knowledge of healthy eating rather than focus too much on specific 
nutrients and how they work in the body. The beliefs of the home economics teachers 
appeared to sit somewhere between those of the parents and the young adults. 
The teachers and parents thought that adolescents should be taught about the key 
nutrients, their role in the body and food sources of specific nutrients. In addition, the 
parents also thought they should learn about recommended daily intakes and 
appropriate serving sizes. The young adults thought that the focus should be more on 
the different food groups rather than individual nutrients.  
All three groups thought that it was important to provide adolescents with an 
understanding of healthy eating and how to have a balanced diet. Some of the home 
economics teachers suggested that food education should be underpinned by a 
healthy eating approach. Food models, such as the Healthy Eating Pyramid and The 
Australian Guide to Healthy Eating were mentioned by participants in all groups as 
important guides for adolescents to understand. They felt that it was important to 
know the right balance of the food groups and to understand what ‘one serve’ of 
different types of food looks like. One parent also spoke about how to assemble a 
healthy plate based on the appropriate food portions: 
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 “I also think they need to teach them how to fill a plate…. We 
need our protein, we need a carb, we need some fresh vegetables." 
A lot of them just don't get that.” (P5) 
 
Some of the teachers and parents also thought that adolescents should be made aware 
of the difference between fresh and processed foods and the different natural and 
artificial additives that they may contain. 
All three groups highlighted the importance of teaching adolescents about the link 
between nutrition and health, such as the benefits of healthy eating and consequences 
of consuming a poor diet, including some of the major diet-related diseases. For 
example, one home economics teacher explained that she thought it was important to 
try to enable adolescents to understand how their current eating habits can affect their 
health later in life: 
 
“Diet-related disease and the idea that, ‘You’re teenagers. You’re 
not really thinking about ten years’ time, twenty years’ time but 
actually what your family members do now it does have big 
impacts.’ Some of them will talk about, ‘Actually my grandma’s 
got whatever.’ You can say it is tied into potentially in a general 
sense of what a person did in their twenties in terms of calcium 
intake and all that stuff.” (T10) 
 
One of the parents believed that adolescence was a very appropriate age to teach 
young people about healthy eating, due to their heightened vulnerability: 
 
“I think a lot of kids now, they struggle with eating disorders. 
Whether that be, they think they're too skinny or they're too fat. I 
don't think they know how to eat a balanced diet. That's quite good 
to know, especially at this age that they're at. I definitely think you 
need to know what's good for you, what's not and where your 
vitamins come from, and how to keep your body healthy.” (P13) 
 
 208 
 
In line with this belief, one of the teachers suggested that the nutrition information 
taught in secondary schools should be as relevant to the adolescents’ worlds as 
possible. They felt that it was important to discuss the key nutritional challenges that 
adolescents face, such as skipping meals, cutting out food groups, body image 
concerns and energy drinks. 
 
2. Recognising the place for celebration or occasional foods 
Some of the home economics teachers explained that it was important in food 
education not to ignore foods that are typically described as ‘unhealthy’. They 
suggested that these foods should be discussed in class in terms of ‘celebration 
foods’ and that they are okay to eat occasionally as they contribute to food 
enjoyment. 
 
“I also think that it's just reality that they also will be preparing 
for celebrations… I realise that healthy focus is there, but I also 
think it's important that you do things like this that gives them a 
chance to develop their creativity and just enjoy the subject. I think 
if we only do healthy food, we're very much only targeting one 
area.” (T7) 
 
One teacher also explained that allowing students to cook ‘celebration foods’ enables 
students to realise what actually goes into those types of foods, and thus, making 
them become more conscious and able to appreciate healthy food a lot more. 
 
3. Special dietary requirements and allergies 
All twelve teachers mentioned that they have noticed a significant increase over the 
years in the number of students with allergies, as well as those who either require 
(e.g. coeliac) or request (e.g. vegetarian) to adhere to certain ways of eating. 
However, while the majority of teachers indicated that they thought it would be good 
for adolescents to know about different dietary requirements, they felt that it 
probably was not as important as some other topics, particularly given that class time 
was limited. One teacher suggested that it could be integrated into their general class 
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discussions when they talk about the recipe they are making, rather than spending 
any specific class time on it.  
 
 
Theme 6: Environmental issues and ethical food choice 
 
1. Environmental issues 
Only five of the home economics teachers spoke about the importance of making 
students aware of issues surrounding the environment and sustainability. However, it 
was viewed as important by the majority of parents and young adults. All three 
groups talked about the issue of food waste, however, the parents and young adults 
also thought it was important to teach adolescents about how to reduce food 
packaging, for example, “Using a sandwich container instead of always wrapping it 
up in Glad wrap” (Y11), as well as how to dispose of food packaging correctly:  
 
“The food wrapping waste and the plastic and trays and all of 
that….. Learning that there are ways of disposing things that isn’t 
going to impact the environment and isn’t going to go into landfill. 
Yeah, I think that’s pretty important to me. Because most stuff can 
be composted or, you know, there can be if we tried hard enough, 
very little landfill.” (P11) 
 
Several parents admitted that they weren’t knowledgeable about the topic 
themselves, which they suggested was why they believed it was so important to teach 
in schools. However, the parents’ views also appeared to be influenced by whether 
the environment was something that they think about themselves when buying food.  
One young adult expressed the importance of teaching students ‘why’ these sorts of 
practices are important: 
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“It’s just important to educate as to why, so they're not just like, 
‘Well, it doesn't matter if I can do this or whatever, like who cares 
if I'm the only one who doesn't do this, or whatever’…. Just even 
talking about how sustainable, just recyclable things are, and just 
the change in plastic, how much of a difference it can make to 
things.” (Y6) 
 
A few of the young adults though, believed that while was an important topic to learn 
about, it’s not as important as some other topics. Others felt that it may be a bit 
beyond the capabilities of younger adolescents, suggesting that it would be better 
placed in the later years of secondary school. 
 
2. Ethical food choice 
Participants from all groups believed that it was important to talk about the ethical 
issues surrounding food in secondary school food education, although it was less 
talked about than the environmental issues. It was suggested that topics such as food 
miles, animal welfare, buying locally and seasonality were all important to include in 
class discussions. Several home economics teachers and parents thought that it was 
important to inform adolescents about the different ethical issues surrounding food, 
to allow them to make informed decisions about their own food consumption. 
Animal welfare was mentioned mainly by the teachers and young adults. One of the 
teachers explained that it is quite common in the early secondary school years for 
many girls in particular, to become interested in topics such as animal welfare and 
some start to experiment with vegetarianism or veganism. Because of this, the 
teachers felt that this age was highly appropriate for discussing these issues. 
However, one young adult explained that, while it was probably important to make 
students aware of how foods such as meat are produced for sale to consumers, she 
stressed that it would be unnecessary and inappropriate to go into too much detail on 
this topic at school: 
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“…. it's an uncomfortable subject to be taught about, and in that 
kind of age group, younger age group, it can be taken in a really 
like, probably inappropriate way…. If people don't want to hear 
about it, again, why push it onto them if they don't feel comfortable 
to know?” (Y6) 
 
All three groups thought it was important to teach adolescents about the ethical 
importance of buying Australian and locally sourced food, such as supporting 
farmers as well as the economic stability of the country.  Seasonal foods were seen as 
important by some of the teachers, and by one parent. They felt that it was important 
for adolescents to understand the ethical implications of buying fresh produce out-of-
season:  
 
“Talk about some of the ethical considerations that they might 
make as informed consumers in regards to choices. For example, 
buying strawberries in winter, is that ethically desirable when they 
perhaps come from Queensland or even overseas and so on? 
Asparagus from Peru in winter and summertime when our own 
asparagus is so abundant at this time of the year in spring.” (T6) 
 
3. World food problems 
One parent thought that world food problems such as food insecurity and 
malnourishment should also be discussed at school: 
 
“….and what happens in some of the poorer countries where the 
kids… are malnourished and what have you. So yeah, I think that’s 
important.” (P11) 
 
None of the home economics teachers or young adults mentioned this as an 
important topic. 
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Theme 7: Food production and processing 
 
1. The origin of food 
A few participants from each group mentioned that they thought it was important for 
students to be aware of where their food comes from. One of the young adults 
thought that it was particularly important to provide awareness for adolescents who 
have grown up in an urban environment: 
 
 “Knowing where food comes from is definitely important. I grew 
up on a dairy and potato farm, so I knew a lot about growing 
things just from at home, but I had friends that I knew from 
Melbourne now, and they wouldn't have a clue. They'd never been 
to a farm before or wouldn’t know how things are grown at all.” 
(Y13) 
 
2. Food processing 
More parents and young adults highlighted the importance of teaching adolescents 
about food processes and what happens to food products before they are sold. This 
included how foods are processed by food companies and the types of ingredients 
that may be added to processed foods. They believed that students should be taught 
about common farming practices and how foods are handled between the farm and 
the shelves, including how they are stored, how they are processed, and the use of 
additives. The parents in particular, shared their concerns regarding the use of 
pesticides and other chemicals on fruit and vegetables during the farming process. 
The parents and young adults thought that adolescents should be taught about 
different methods such as ‘canning’ and being made aware of common supermarket 
practices, such as fruit and vegetables being frozen in storage prior to being sold.  
 
 
 
 
 
  
1. The Stephanie Alexander Kitchen Garden Program, established in 2004, is a not-for-profit 
organisation dedicated to providing support to primary schools introducing kitchen gardens. 
The program involves schools committing to weekly kitchen and garden classes where 
children spend time in a productive vegetable garden and home-style kitchen every week. 
The aim of the program is to enable skills-based learning that extends across the entire school 
curriculum and for children to experience the joy of growing their own produce and using it 
to cook their own meals (Stephanie Alexander Kitchen Garden Foundation 2018). 
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 “So, if the kids were aware of that, then it would help them make 
more conscious decisions on, not only where they buy their 
products from, but what products they do get, and hopefully what 
products they can grow themselves to prevent all the chemicals and 
things they ingested. It would even be good to take them on tours of 
farming areas and processed factories and things like that. It 
would be good for them to see it for themselves.” (P12) 
 
One of the young adults suggested that this was another topic that many parents 
would not be able to teach their adolescents about, and thus, making an important 
addition to food education in secondary schools.   
 
3. Domestic food production 
Five parents and nine young adults thought that students should be taught how to 
grow their own vegetables and herbs at school. In contrast, domestic food production 
was not mentioned by any of the home economics teachers. The parents commented 
that it was a good way to teach students about the environment and sustainability and 
that it would benefit their health by consuming more vegetables and avoiding 
pesticides. The young adults suggested that it would also help to teach adolescents 
about the benefits of fresh food and how they may differ to fruit and vegetables 
purchased from a supermarket. Several young adults mentioned the Stephanie 
Alexander Kitchen Garden Program1 that operates in many primary schools and felt 
that a similar program should be conducted in secondary schools alongside cooking 
programs. One young adult thought that it would encourage young people to create 
their own vegetable gardens when they move out of home. Others spoke about how 
growing your own vegetables can be rewarding and may provide an incentive to 
consume more of them. 
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 “I think it would be really good to learn how to be able to grow 
your own produce. That's something I've always wanted to learn 
but never had the opportunity. I guess then you know where it's 
come from. ... And you've been able to watch it … Grow it 
yourself.” (Y2) 
 
Some of the other parents and young adults felt that it wasn’t an important skill to 
teach adolescents at school. One young adult felt that it would be a bit irrelevant 
because young people would be unlikely to have the space for a vegetable garden 
when they move out of home.    
 
“I think realistically adolescents are unlikely to come straight out 
of school and to living somewhere where they're going to be able to 
be growing a lot of their own food. A lot of people go off and 
become students somewhere and not much student accommodation 
is going to allow you to have a veggie garden. In general, it's not 
something you're going to do straight out of school.” (Y5) 
 
However, in contrast to this view, another young adult explained that it would be 
good to teach students how you can grow your own produce with even with very 
little space: 
 
 “A lot of people don't have gardens and stuff nowadays… It would be 
good to show them things like that, that you don't have to live on a 
farm to grow food. It can be done really anywhere.” (Y6)  
 
Theme 8: Cultural foods 
Five teachers and one parent talked about the importance of incorporating foods from 
a variety of different cultures into food education classes, but again, they felt that this 
was probably a lower priority, considering the limited amount of time they have in 
schools.  
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“I think because our society is so multicultural now, you've got to 
be doing that and trying new things, because I think ... Yeah, 
everywhere you go, you've got so many options. I think definitely, 
especially living in Melbourne, I think everyone is trying new 
things. It's great.” (T12) 
 
 
Theme 10: Confidence and food exposure 
 
1. Confidence and resilience 
Throughout the discussions with home economics teachers, there was a strong 
emphasis on the importance of the development of more general skills such as 
confidence and resilience. In particular, they spoke about the notion that learning 
from their mistakes and developing troubleshooting strategies facilitated self-
confidence and empowered them to be able to adapt to any situation. 
 
“If they don't have that confidence, then they don't feel that they 
can change things or have a go with changing something in a 
recipe or putting in a different herb or whatever, because they're 
so worried that it doesn't say to do that, so that means that I can't. 
I think that a big thing in Food Tech is being able to go, ‘Oh well, 
we don't have that, so what can we use instead or how can we 
make this work, and it doesn't matter, we'll just try it. If it doesn't 
work, well, then we'll just see. It might taste bad, it might taste 
good. It might be a great mistake’." (T12) 
 
One teacher highlighted the fact that adolescents are generally very motivated by 
achievement and several teachers mentioned that it was important to teach them that 
it’s okay to make mistakes, but to take use it as an opportunity to think about what 
they could do differently next time. Giving students some freedom and providing 
them with the opportunity to take ownership of the task they are doing was also 
mentioned as an important aspect of developing their confidence. The teachers felt 
that providing students with plenty of opportunity to practice the different skills was 
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extremely important, but they also pointed out the difficulty in doing this, given the 
limited time they have. 
The parents and young adults also acknowledged the important role that confidence 
plays in developing adolescents’ food skills. Like, the teachers, the young adults also 
suggested that confidence increases with practice and experience and that it’s 
important to provide adolescents with those opportunities: 
 
“It's not super important to know the correct way to chop an onion 
or the correct way to do certain things, but if you just know a way 
that works, it's really about experiencing. I really think that anyone 
can cook. If you give anyone a recipe, then they can cook, and then 
it's just a matter of experience and having the confidence to then 
use those skills and transfer them to something else. It's not hard. 
It's just people don't think that they can do it.” (Y5) 
 
Some young adults also thought that lacking the confidence to cook or any other 
food-related skills, would increase the likelihood that people would resort to pre-
prepared or ready-made foods, such as fast food. 
 
“If someone's not confident and they think they're going to stuff it 
up, they're not going to be able to do it well, they might just resort 
to, ‘I'll just get take-away. I'll just buy a frozen meal, because I'm 
not sure if I'm gonna be good at cooking that. I might stuff it up 
and I'd rather just have something quick and easy.’ If they're 
confident that they can do it, then they're much more likely to be a 
bit more experimental and cook their own foods and try different 
things.” (Y11) 
 
Popular cooking shows, such as Masterchef were mentioned by the parents and the 
young adults. One young adult suggested that the rise in cooking shows has helped to 
inspire young people to cook, and that these shows are changing attitudes towards 
cooking from being a “domestic chore” to an “admired skill” (Y5). However, one of 
the parents expressed their concerns about cooking shows setting the bar too high, 
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with difficult recipes, and also using ingredients that are generally too expensive for 
many consumers to buy. This participant felt that cooking shows may increase young 
peoples’ interest in cooking, but may ultimately decrease their confidence and 
motivation to do so. 
 
2. Food exposure 
Exposing adolescents to as many different foods as possible was mentioned as 
another important way to build their food skills competency as well as their 
confidence to try new foods. The home economics teachers thought it was important 
to “introduce them to foods that they may not have at home” (T11). Several teachers 
suggested that taste-testing activities were really important for exposing adolescents 
to different foods. Participants from all three groups also thought that it was 
important for students to be knowledgeable about the range of foods that are 
available, as well as which ones go well together when cooking. It was also 
suggested that exposing adolescents to many different types of foods would provide 
them with the knowledge and confidence to be able to deal with, and cook with a 
larger variety of ingredients, which would help to expand their repertoire of meals: 
 
“Food doesn't have really weird instruction manuals. When you go 
to the supermarket, you get a tomato, you don’t get instructions on 
how to cut up a tomato, or how you're supposed to eat the 
tomato…. The same for the different meats and stuff. If they see a 
certain type of meat they don't really know how to cook properly, 
they don't get it. They're too scared to try and use it, or try 
something different, because they're worried of ‘What happens if I 
overcook it, or it doesn't turn out right’.” (Y6) 
 
The parents and young adults also proposed that having a broader knowledge of 
foods would help to reduce food waste, as they reported seeing several people buy 
foods and then end-up throwing them in the bin because they didn’t know what to do 
with them. 
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8.5. Discussion 
 
From the interviews with each of the groups, it was clear that the majority believed, 
to various degrees, that secondary schools should play an important role in 
adolescents’ food education. While some parents and young adults felt that it was not 
as important as some other more academic subjects, most believed it should be at 
least, compulsory in early secondary school. This view was also reported in another 
recent Australian survey of adolescents’ parents and young school-leavers 
(Nanayakkara et al. 2018). However, a U.S. study found that while 64% of the public 
believed that schools should teach cooking skills as part of standard health education, 
and 67% believed that schools should offer home economics, only 42% felt that 
teaching children how to cook should be the responsibility of the school (Wolfson et 
al. 2017). This is compared to 90% believing that parents and other family members 
should be responsible.  
In the current study, most parents believed that food education should be the shared 
responsibility of both the school and the parents. However, given that fewer 
adolescents appear to be cooking at home (Australian Bureau of Statistics 2011), 
compulsory food education in schools is possibly more important now than in the 
past, when mothers were one of the main sources for learning food skills (Caraher et 
al. 1999).  
The home economics teachers, parents of adolescents, and young adults shared 
several common themes in terms of the types of food knowledge and skills that 
should be taught in secondary school food education. However, there were also some 
clear differences between the groups with regards to their views about the 
importance of some of the more specific skills. Overall, Practical cooking skills, 
Kitchen safety and food hygiene and Planning and resource management appeared to 
be equally important for all three groups. Consumer skills, Nutrition and healthy 
eating and Environmental issues and ethical food choice were viewed as important 
by more of the parents and young adults than home economics teachers. Food 
production and processing was important mainly to the young adults, while Cultural 
foods and Confidence and resilience were mentioned most frequently by home 
economics teachers. 
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Practical cooking skills 
Practical cooking skills were generally viewed as important by all three groups. 
Within this theme, the home economics teachers and young adults tended to favour 
the importance of ‘basic food preparation and cooking skills’. However, fewer 
parents mentioned this theme, perhaps because they may consider it to be obvious 
because of their long history of family meal preparation. Although, two parents 
thought that those skills should be taught at home rather than at school. The parents 
appeared to believe that it was more important for students to learn how to cook 
meals that are easy, fast and cheap, which is not surprising given that many parents 
claim to be time poor.  
Learning to modify and adapt recipes according to a variety of (contextual) factors 
was viewed as important by the home economics teachers and the young adults. 
These skills have previously been identified as important by home economics 
teachers (Fordyce-Voorham 2016), however, Ronto et al. (2016a) found that 
adolescents saw these skills as among the least important aspects of food literacy. 
Similarly, in the present study, most parents were not convinced that it was an 
important skill for adolescents to learn at school. Some said it was not a skill set that 
they used themselves, and so they deemed it unnecessary, while several other parents 
suggested that it was something that should be taught at home, rather than at school. 
This belief emerged frequently throughout the parent interviews; they believed they 
could teach certain skills at home. Therefore, they don’t need to be taught at school. 
This phenomena was also seen in a previous study of  readers’ comments to a 
newspaper article about the inclusion of cooking in the school curriculum 
(Pendergast, Garvis & Kanasa 2011). Thirty-six percent of readers suggested that 
developing adolescents’ food literacy should be the parents’ responsibility rather 
than the schools’ (Pendergast, Garvis & Kanasa 2011).  
These views could be associated with personal values. It has previously been shown 
that those who value equity and harmony are generally more in favour of life skills 
education in schools (Worsley 2006). Given that associations were found between 
views about food skills education and personal values in Studies 2.1 and 2.2 (Chapter 
5), this theory is quite plausible. However, further research should explore the role of 
personal values in peoples’ beliefs regarding food education. In the current study, 
parents who believed that certain skills should be taught at home, were more likely to 
think that schools should be teaching them about nutrition and the environment; 
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things that they did not feel qualified to teach themselves. However, there were some 
parents who acknowledged the fact that many adolescents do not have the 
opportunity to do any cooking or learn any practical cooking skills at home, and in 
that case, they felt that it was important to cover as much as they could at school.  
Being able to create a meal from only the ingredients available in the pantry or fridge 
is an essential skill that has been identified by home economics teachers (Ronto et al. 
2016c), other food professionals (Fordyce-Voorham 2011; Parrish et al. 2016), and 
adolescents (Ronto et al. 2016a). However, in the current study, while some the 
parents mentioned it as an important skill, few young adults and none of the home 
economics teachers thought so. It is possible that the teachers in this study were 
considering its importance in relation to other topics, given their limited contact time 
with the students and the need to prioritise what they teach. The fact that it was not 
mentioned by the majority of young adults is possibly due to their limited experience 
in food provision compared to parents. This was also evident in the Planning and 
resource management theme, where more young adults than teachers and parents 
believed it was important to learn how to write a shopping list and to learn how to 
manage their time in the kitchen when cooking. These findings provide evidence that 
these are skills that adolescents would benefit from having prior to leaving school 
and becoming responsible for their own food provision. 
The home economics teachers appeared to put a lot of emphasis on the importance of 
teaching specific techniques such as how to measure ingredients correctly, follow the 
steps in a recipe, and the correct way to clean up; for example, washing the cleanest 
dishes first and inverting the bowls to dry. ‘Measurement of ingredients’ and 
‘following a recipe’ were not mentioned by any of the parents or young adults. This 
may be because they believed that it is a skill that is easily acquired, or perhaps they 
do not understand the importance of such skills. Furthermore, it may be that home 
economics teachers feel the need to make skills more concrete in order to teach them, 
whilst parents and young adults do these things unconsciously. However, it could 
also suggest that home economics teachers may be focusing on less relevant skills, 
given that the parents and young adults did not share the same beliefs about the more 
technical aspects of food preparation. 
All three groups discussed the importance of teaching ‘basic’ skills, rather than 
trying to teach them more complex skills. In particular, having a focus on basic meal 
and snack recipes and teaching a variety of cooking methods using the basic 
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equipment found in most homes, rather than expensive, high-tech appliances that 
many people don’t have access to. They felt that it was important for adolescents to 
be able to cook a basic meal regardless of the equipment available to them. Similar 
views were also reported by home economics teachers (Fordyce-Voorham 2016) and 
‘food experts’ such as chefs, homemakers, home economists and dieticians (Fordyce-
Voorham 2011).  
 
Kitchen safety and food hygiene 
The importance of Kitchen safety and food hygiene was brought up by most of the 
participants across the three groups. Other studies have reported similar views of 
home economics teachers (Fordyce-Voorham 2016; Pendergast & Dewhurst 2012), 
other food professionals (Fordyce-Voorham 2011; Parrish et al. 2016) and 
adolescents (Ronto et al. 2016a). Kitchen safety was emphasised more by the 
teachers and they seemed to, again, focus on the technical aspects. It is possible that 
home economics teachers feel responsible for the safety of the students while they 
are in the school kitchen, and therefore, place a lot of importance on making sure 
they know how to be safe in the kitchen. It was clear that the parents’ beliefs about 
the importance of these topics were generally motivated by their concerns about the 
risks of food poisoning and of their own adolescents injuring or burning themselves 
in the kitchen. Being parents, they are likely to be influenced by the inherent instinct 
to nurture and care for the safety of their adolescents and protect them from harm 
(Fisak et al. 2012).  
 
Planning and resource management 
Planning and resource management was viewed as an important aspect of school 
food education, especially, ‘meal planning’ and ‘budgeting skills’. Participants 
seemed to recognise and embrace the fact that people consider themselves to be 
increasingly time-poor and believed that having some good meal planning and 
management skills would help to alleviate the influence that lack-of-time has on 
meal preparation. This is an interesting finding as it has previously been reported that 
only 23% of Australian main meal preparers plan their meals for the week ahead, 
while 42% plan their meals on the day (Meat & Livestock Australia 2011). Perhaps, 
for the parents, meal planning is something that they feel they don’t do very well, 
and therefore, believe it to be more important for adolescents to learn. However, 
Ronto et al. (2016) found that 65.4% and 52.7% of Australian home economics 
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teachers reported spending little to no time on planning and managing ‘time for food 
shopping’ and ‘budgeting for food’, respectively.  
 
Consumer skills 
Consumer skills was a major theme in all groups but was most frequently discussed 
by parents and young adults. The parents appeared to mention skill sets that they 
could relate to, as many use them in their own day-to-day lives.  However, in other 
studies, perceived importance of consumer skills has been mixed. In a cross-sectional 
study of Australian home economics teachers, 91.4% agreed that ‘How to select and 
buy quality and value for money food’ was important (Fordyce-Voorham 2016). 
However, in other studies, adolescents (Ronto et al. 2016a) and food professionals 
(Ronto et al. 2016c) rated it as one of the least important skills. Perhaps this is 
because many consider it to be an important skill set, but not so much when 
comparing it to other types of skills. This appeared to be the case for the home 
economics teachers, as they considered the limited amount of time the students spend 
doing food education. 
Significantly fewer of the home economics teachers, compared to parents and young 
adults, mentioned food labels as an important aspect. Most of the schools seemed to 
teach about food labels in the later year levels, so the teachers may have either 
forgotten to mention it, or they felt that it was fine for it to be introduced later on.  
 
Nutrition and healthy eating 
While nutrition and healthy eating was viewed as an important topic by all of the 
groups, there were some key differences between the groups as to how detailed it 
should be. Home economics teachers mostly believed that adolescents only require a 
basic understanding of nutrition and healthy eating, a view also shared by various 
food-related professionals (Sadegholvad et al. 2017b). In contrast, the parents felt 
that adolescents should be taught as much detail as possible, with many suggesting 
that it was the most important topic to cover in food education. This difference in 
views could be due to the expertise of home economics teachers and their awareness 
of the fact that there are many other knowledge and skill sets that influence food 
literacy. In addition, it became clear that many of the parents did not feel confident 
about their own nutrition knowledge, which may be why they felt it was so important 
to teach adolescents at school. Parents’ views are also possibly related to the fact that 
 223 
 
they are invested in the wellbeing of their own adolescents and believe that nutrition 
has a direct relationship to the health of their adolescents. 
The young adults believed that the focus should be on healthy meals, rather than 
sweet foods and baking, however, several home economics teachers felt that it was 
also important to include some baking to keep students interested and for them to 
understand that occasional foods are acceptable to have every now and then. This is 
quite an alarming finding, but is in line with another study which reported that 37.6% 
of home economics teachers across Australia are spending only a moderate amount 
of time or less teaching students about healthy and unhealthy foods (Ronto et al. 
2016c). Perhaps this is a view that warrants more research, as the need to teach 
students how to cook energy-dense, nutrient-poor foods is questionable. Given that 
35% of total energy consumption in Australia comes from discretionary foods, and 
that this proportion is even higher (41%) among 14-18 year old’s (Australian Bureau 
of Statistics 2014b), it must be considered whether these foods should be included in 
a food education program. In fact, discretionary foods in schools are actively 
discouraged in the UK, as set out by the Department for Education (2016). 
 
Environmental issues and ethical food choice 
Views about the environment and ethical issues were divided. Most of the teachers 
commented that it was not as important as other topics, given their limited teaching 
time. Indeed, it has been reported in a recent study that 77.1% and 40% of home 
economics teachers in Australia spend very little time on animal welfare and 
environmental sustainability, respectively (Ronto et al. 2016c). The parents and 
young adults favoured the teaching of environmental issues over ethical food choice. 
Most didn’t seem to know much about the topic, however, some were more 
knowledgeable about the subject and it seemed that parents were more likely to think 
it was an important topic for school food education if it was something that they 
personally valued. This became evident when the parents and young adults were 
asked about their food practices. This finding reinforces those from Studies 2.1 and 
2.2 (Chapter 5), where perceived importance of the inclusion of environmental and 
ethical issues in school food education programs was positively related to personal 
values, in particular, ‘equality’. Universalism, which comprises several personal 
values, including equality, has previously been linked to strong support for 
environmental food policy and purchasing (Worsley, Wang & Burton 2015). 
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However, it would be useful to further explore the relationship between personal 
values and support for food education in schools.  
Young adults’ views about environmental and ethical issues were mixed. Some felt 
that it may be beyond the capabilities of adolescents in the younger years and would 
be more appropriate to teach in the higher school years. Perceived importance of 
environmental and ethical food issues also appears to be mixed in other studies. In 
one study, home economics teachers rated ‘environmental sustainability’ and ‘animal 
welfare’ as two of the least important aspects of food literacy (Ronto et al. 2016c). 
However, in another study, adolescents rated animal welfare as one of the most 
important aspects (Ronto et al. 2016a), which aligns with the comment made by one 
home economics teacher that many adolescents become interested in this topic.  
 
Confidence and resilience 
Participants in all three groups saw confidence-building as an important aspect of 
secondary school food education. Parents and young adults believed that students 
should be provided with many opportunities to build their confidence through a 
variety of hands-on cooking tasks. Further, some of the young adults commented that 
low confidence would increase the likelihood of relying on fast foods; a suggestion 
previously made by adolescents (Ronto et al. 2016a) and home economics teachers 
(Ronto et al. 2016b). For example, Ronto et al. (2016c) reported that 97.6% of a 
sample of Australian home economics teachers rated ‘Confidence in skills related to 
sourcing, preparing, and cooking food’ as either ‘very’ or ‘extremely’ important. 
‘Food exposure’ and was a concept which was highlighted by all three groups, as an 
important approach to give students extensive knowledge of different foods and what 
to do with them, and thus, broadening their food options and enhancing their 
confidence. Food exposure has only been identified as important in one other study 
(Fordyce-Voorham 2011). 
Several home economics teachers also talked about the importance of building 
adolescents’ resilience and troubleshooting skills. They felt that as teachers, part of 
their role was to let the students work things out for themselves, rather than showing 
them how to do everything. The majority of home economics teachers in Fordyce-
Voorham’s (2016) study also agreed that troubleshooting (91.6%) and knowing how 
to anticipate and rectify mistakes (92.4%) was important. Those in the current study 
highlighted the fact that adolescents are generally very outcome-driven and often 
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lack the confidence to try new things because of a fear of failure. Ronto et al. (2016a) 
also provided evidence of this, as they found many adolescents reported having low 
confidence in their food skills because they either set their expectations of 
themselves too high, didn’t get high marks in cooking assessments, or believed that 
they might “muck it up”.  
 
Possible explanations for the stakeholders’ views 
Throughout the interviews with the three groups of participants, some clues emerged 
regarding the possible reasons behind some of the general views of each of the 
groups. For parents, their consideration of their own adolescents appeared to play a 
role in their beliefs. For example, they talked about food safety to prevent illness and 
kitchen safety to prevent injury and some were also concerned about the health 
effects of pesticides and additives in processed foods. Many parents also believed 
that the important topics were the ones in which they either lacked themselves or did 
not feel confident to teach their adolescents about themselves. Whether they used a 
particular skill in their own life also seemed to influence the knowledge and skills 
they perceived as important.  
The young adults often spoke about the knowledge and skills that they were, or were 
not confident with, as well as which ones they believed have helped them to live 
independently. Most of the home economics teachers could not put aside the fact that 
they do not get enough time to teach the students about every important aspect of 
food. This burden led many of them to discuss the importance of different aspects 
relative to others, meaning that some aspects may actually be more important to them 
than they let-on. 
 
One issue that was not mentioned by the stakeholders as important to include in 
secondary school food education was the social and emotional aspects of food. This 
has previously been identified as an important aspect of food literacy education 
(Slater et al. 2018; Vidgen & Gallegos 2014) to help address issues such as poor 
body image and ‘mindless’ eating (Slater et al. 2018). It has also been suggested that 
social and emotional competencies are important for emphasising positive 
relationships with food, as well as for socialisation and the passing on of family 
norms and traditions (Moisio, Arnould & Price 2004; Slater et al. 2018; Vidgen & 
Gallegos 2014).  
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While ‘cultural foods’ was mentioned to some extent by some of the participants in 
the present study, it is unclear why the social and emotional aspects were not 
mentioned by any of the three groups. For teachers, it is likely that class time 
considerations led them to leave out some topics even though they thought they were 
important. Similarly, the parents and young adults may not view these issues as a 
priority for school food education compared to other aspects, even though they might 
think it is important. 
 
Comparison of findings to Studies 2.1, 2.2 (Chapter 5) and 3 (Chapter 7) 
The findings from this study are similar to, but more detailed of those found in 
Studies 2.1, 2.2 (Chapter 5) and 3 (Chapter 7). In all four studies, knowledge of food 
safety was among the most important aspects, while consumer skills (budgeting and 
food labels) were viewed as important in Studies 2.1, 2.2 and the current study. 
Knowledge of both environmental and ethical food issues were viewed as the least 
important in all four studies. However, there are also a few differences. In both Study 
2.1 and 2.2, ‘The effects of food on peoples’ health’ was rated as the most important 
topic, and was also a key theme in Study 3, which was not the case in the current 
study. There appeared to be much more emphasis placed on both cooking skills and 
meal planning in the current study, compared to Study 2.2 in particular, where only 
76.1% and 71.7% of Australian consumers, respectively, rated cooking skills and 
meal planning as either ‘Important’ or ‘Very important’. This is an interesting 
contrast, that could possibly be due to either the difference in the ways the question 
was asked in each study, or the population groups sampled. However, it could also be 
due to the superiority of the qualitative research methods used in the current study.  
The potential relationship between factors such as personal values and food 
mavenism, and views about the importance of food education in schools, which was 
found in Studies 2.1 and 2.2 could also have influenced the interviewees’ responses. 
Although these factors were not directly measured in the current study, some of the 
discussions and comments made by participants suggested that their personal values 
as well as their level of general interest in food, may have had an influence on their 
views. Further research is needed to determine the factors that influence peoples’ 
perceptions about the important food knowledge and skills to teach in secondary 
schools. 
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Strengths and limitations 
To the candidate’s knowledge, this is the only study to explore the views of home 
economics teachers, parents of adolescents and young adults about which food 
knowledge and skills are essential for secondary school food education. Therefore, it 
makes a significant contribution to our understanding of different stakeholders’ 
views on this subject. The inclusion of these three stakeholder groups (i.e. experts) 
provided an in-depth understanding of this subject from people who have experience 
with it either directly or indirectly.  
The majority of participants in all three groups were female, although as the majority 
of home economics teachers and main household food shoppers and preparers remain 
female (Burton et al. 2017; Reid, Worsley & Mavondo 2015), this is perceived to be 
a major problem. However, it must be noted that most of the young adults were 
current university students, some of whom were studying food and nutrition, and 
most had studied home economics or a similar subject in secondary school. 
However, this could be perceived as a strength of the study, as the aim was not to 
provide findings which could be generalised to the wider population, but rather to 
simply explore the various views that exist on the topic in order to inform the nature 
of future research. 
 
Future research directions 
The results of this study, in addition to those of Studies 2.1, 2.2 and 3, indicate that 
further research is needed to determine the different factors can influence peoples’ 
perceptions about which food knowledge and skills should be taught at school. This 
knowledge would help to develop a food curriculum that allows for these different 
factors.  
Given that several parents believed that there were certain skills that should or could 
be taught at home rather than at school, it would be useful to explore if, what and 
how much parents are actually teaching their children and adolescents at home, as 
well as how involved their children/adolescents are in food-related tasks. Although 
many believe that certain topics should be taught at home, it would be interesting to 
see whether they actually do it.  
It is clear that the qualitative approach used in this study produced some interesting 
and original findings. It allowed the candidate to delve deeper into themes and 
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concepts that emerged to gain a more complete understanding of the complexity of 
views regarding food education in secondary schools. Thus, additional qualitative 
research would be beneficial in order to build on the findings of this study. 
Furthermore, it would be useful to ascertain the views of other stakeholder groups 
such as current secondary school students. Current students could provide insight 
into their interests, as well as the food knowledge and skills that they feel they need 
to learn prior to leaving school.  
 
Implications for educational practice 
These findings have important implications for secondary school food education 
programs in the future. Currently in Australia, there is no standard curriculum for 
food education in secondary schools, and this may be partly due to the uncertainty 
about which knowledge and skills are essential for young adolescents to learn. The 
three stakeholder groups interviewed in this study can be considered key informants 
on this topic, and therefore, their views provide valuable insights and take us one 
step closer to creating an ideal food curriculum for secondary schools.  
 
 
8.6 Conclusion 
 
There was general agreement between the home economics teachers, parents of 
adolescents and young adults that practical cooking skills, kitchen safety and food 
hygiene and planning and resource management were important inclusions in 
secondary school food education programs. However, several key differences also 
existed in the perceptions of the three groups. The most important food knowledge 
and skills to teach in secondary schools, according to home economics teachers, were 
practical cooking skills, planning and resource management, nutrition and healthy 
eating and kitchen safety and food hygiene. Other key themes included consumer 
skills and confidence and resilience.  
 
For parents of adolescents, the most important types of knowledge and skills were 
practical cooking skills, planning and resource management and nutrition and 
healthy eating, which were closely followed by environmental issues and ethical 
food choice and kitchen safety and food hygiene. Young adults believed that 
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practical cooking skills, planning and resource management, consumer skills and 
nutrition and healthy eating were the most important areas to teach in secondary 
schools. Other essential knowledge and skills included food production and 
processing and environmental issues and ethical food choice.  
Each of the three stakeholder groups held similar views about the range of food 
knowledge and skills essential for secondary school food education programs. 
However, the different groups placed different levels of importance on the various 
sets of knowledge and skills and appeared to be motivated by different factors. The 
findings make a significant contribution to the research in this area and have a 
number of implications for the future of food education in Australian secondary 
schools. 
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Chapter 9 : Challenges and opportunities for 
food education in secondary schools 
 
9.1 Introduction 
 
In Chapter 8 it was found that there are many food-related knowledge topics and 
skills that the three stakeholder groups believed should be taught in secondary 
schools. However, given that schools are responsible for teaching a large array of 
subjects and need to divide class time between all of them, there are likely to be 
challenges and barriers associated with designing and managing a successful food 
education program. 
Very few studies have examined the challenges faced by home economics teachers 
and to the candidate’s knowledge, no studies have qualitatively explored the views of 
parents of adolescents or young adults about the potential opportunities for 
improving secondary school food education programs. Ronto et al.’s (2017b) study 
explored Australian home economics teachers’ perceptions of the strengths and 
barriers that impact on the schools’ role of enhancing adolescents’ food literacy. The 
major barriers reported by the teachers were lack of financial resources, negative 
attitudes towards the importance of home economics among parents and some 
teachers, and non-supportive school environments, including the plethora of 
unhealthy products in school canteens (Ronto et al. 2017b). Another recent study 
also found concern among a range of 'food experts’ about the lack of teacher training 
for food education (Sadegholvad et al. 2017a). 
Ronto et al.’s (2017b) study also explored the potential opportunities that could 
enhance the success of food education programs. The teachers believed that building 
a school to home and community nexus, improving communication between learning 
areas, and increasing the status of food education in schools, would help to maximise 
the learning potential for adolescents in this area. 
The following study will explore the views of home economics teachers about the 
challenges they face and factors they consider to be major barriers to running a 
successful food education program. In addition, the views of home economics 
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teachers, parents of adolescents and young adults about the potential opportunities, 
and their suggestions for improvement of food education programs will be explored.  
 
 
9.2 Aims of the study 
 
The aims of this study were to explore the challenges associated with food education 
in secondary schools, and opportunities to improve secondary school food education, 
based on the beliefs and suggestions from home economics teachers, parents of 
adolescents and young adults. In summary, the main objectives were to: 
1. Identify the different challenges that home economics teachers face; and 
2. Identify potential opportunities for improving secondary school food 
education. 
 
 
9.3 Methodology 
 
The methods have previously been described in Chapter 8 (section 8.3). The 
following section describes the interview questions specific to this chapter. 
 
9.3.1 Interview questions 
The following questions were asked in the interviews with home economics teachers 
to initiate a discussion around the barriers, challenges and opportunities for food 
education: 
 Are there any ways in which you think your current food education program 
could be improved to ensure that these skills are being taught? 
 Are there any barriers that prevent you from making these improvements?  
 Are there any specific activities, teaching methods or lesson plans which you 
currently use that seem to really work? 
 Do you get much support from other teachers and the school principal? 
 
The parents were asked the following two questions: 
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 How much time do you think students should spend learning these skills at 
school? 
 If there was the opportunity, would you as a parent, like to be more involved 
with some of the food or cooking activities your adolescent does at school? 
 
Although assessment of parents’ views about the possible opportunities for food 
education was not an original aim of this study, the interviews led several parents to 
discuss this topic without prompting. 
The young adults were asked the following questions to gain insight from their 
perspective on opportunities to improve food education in secondary schools: 
 How much time do you think students should spend learning these skills at 
school? 
 What do you think would make home economics classes more fun and 
interesting? 
 
Note: From this point forward, the three stakeholders (home economics 
teachers; parents of adolescents; recent school-leavers) will be referred to as 
‘The Three Groups’ for the sake of brevity. 
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9.4 Results 
 
 Analysis of the interviews with The Three Groups revealed seven key themes 
surrounding the different challenges faced by home economics teachers and potential 
opportunities that could help to improve secondary school food education. Given that 
there was considerable overlap between the challenges and the opportunities, they 
have been presented and discussed concurrently under the theme headings. Details of 
the key themes and their sub-themes are shown in Table 9.1.  
 
Table 9.1 Major themes and sub-themes of challenges and opportunities for food 
education identified from interviews with The Three Groups. 
* Details of Themes 6 and 7 are not presented in this thesis due to space restrictions. 
 
 
 
Main theme Sub-themes 
1 Status of food education 1. Support for food education 
2. Subject selection process doesn’t support 
food subjects 
2 Resources 1. Time 
2. Facilities 
3. Funding 
3 Teacher skills and 
demands 
1. Teacher demands  
2. Teacher skills and passion 
3. Networking and sharing ideas 
4 Towards curriculum 
reform 
1. Need for more compulsory food 
education 
2. Communication across disciplines and 
cross-curricula teaching  
3. Improve curriculum design 
5 Engaging students 1. Relevant to adolescents’ worlds 
2. More practical 
3. Allow students to contribute 
4. Differentiated learning 
6 Linking food education to 
home* 
 
7 Catering for special 
dietary requirements* 
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Theme 1: Status of food education 
 
1. Support for food education 
The home economics teachers reported that they received differing levels of support 
from teaching staff in other learning areas within the school. Several reported that 
they do not get a lot of credit for what they do and were often viewed as having ‘the 
easy job’ because all they have to do is teach adolescents how to cook. Some also felt 
that some teachers such as math or English teachers considered home economics to 
be just a ‘fun’ subject.  
 
“It's the status of the subject is our biggest concern. You teach 
cooking, like you haven't got any skills, and I think that's a big 
barrier and that's how the subject is perceived at the higher end 
with the administration.” (T5) 
 
Four teachers described how it was often expected that they would prepare the food 
for different events and morning teas, often with very little help. Some of the 
teachers also explained that when it came to subject selection for the students, some 
of the other teachers would devalue home economics and suggest students should 
take another maths or science subject instead.  However, there were four home 
economics teachers who felt well supported by the rest of the teaching staff. 
In terms of support from the parents, the home economics teachers generally felt that 
parents were happy for their adolescents to do home economics in the junior 
secondary school levels, but as they moved higher up through the school years, 
academic subjects like mathematics, English and science became more important to 
them. The teachers felt that parents did not consider it to be an essential subject, 
particularly in the senior levels, because it wasn’t necessary for their career. They 
talked about instances where they believed parents avoided the home economics 
teachers at subject selection information nights and chose not to see them for a 
parent-teacher interview. While many home economics professionals have advocated 
for the home economics name to be preserved, in order to keep the subject focused 
 1. The VCE (Victorian Certificate of Education) is the certificate awarded to students                     
who successfully complete their secondary schooling in Victoria. Students undertake  
subjects of their choice for their VCE in Years 11 and 12. The VCE provides pathways  
to employment as well as to further study or training at university or TAFE (Technical  
and Further Education).   235 
and to minimise confusion about the scope of the subject, one of the parents 
suggested that Home Economics should be renamed:  
 
“They might have to rename it because home economics is 
traditionally seen as a girl subject, so if they want to attract any 
boys, they might have to call it something different.” (P5) 
 
The home economics teachers all felt like they had to constantly keep ‘proving their 
worth’, making sure they were promoting themselves and what they do in the hope 
that it would eliminate the misconceptions about the importance of home economics. 
They explained that they felt the need to put a lot of time into promoting themselves 
by putting articles in the school newsletters, inviting staff to see what the students 
have made, and making sure they were prominent at subject selection nights.  
As mentioned earlier, some of the home economics teachers suggested that the 
current standing of Food Studies in the VCE1 system does not foster a positive 
perception of the subject among students and parents. One teacher said the following 
about the final Food Studies examination: 
 
“Parents look at that and go, ‘It's an hour and a half. It's not really 
an important subject, is it?’ English is 3 hours, most of them are 2 
hours. Food Tech's only an hour and a half. What's that saying? I 
think it's about prestige, it's about what your family and friends are 
doing, and all of that is part of it. No prerequisites, very limited 
courses out there. (T4) 
 
2.  Subject selection process does not support food subjects 
As mentioned, the majority of schools tend to offer home economics or a similar 
subject as an elective from Year 8 or 9 onwards. However, many of the home 
economics teachers shared their concerns about the impact that the subject selection 
process has on the number of students choosing to continue with a food subject. 
 1. Students receive a study score for each of the VCE subjects they complete. All study             
scores are scaled by the Victorian Tertiary Admissions Centre before they are used to  
calculate the Australian Tertiary Admission Rank (ATAR). Scaling adjusts the study  
scores to take into account the strength of competition among students taking each  
subject. Scaling ensures that all subjects are treated equally, so that fair comparisons  
can be made of students’ achievements regardless of the subjects they have undertaken  
(VTAC 2018). 
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Several teachers explained that the way that subject selection works, means that 
students will often have to choose one or two electives from each learning area or 
stream. This means that the students are often forced to make a choice between 
several subjects they wish to do. Timetabling was mentioned as another issue which 
forced students to choose certain subjects over others. 
 
“Most of [the Year 8s] would come out going, ‘I really enjoyed it.’ 
The problem then is, why are they not then taking it to the next 
step? I think sometimes that's just, there's so much choice and 
something's got to give. There's just too many other things that they 
want to do.” (T4) 
 
The final three years of secondary education, years 10, 11 and 12, were identified as 
the most challenging when it came to encouraging students to continue with a food 
subject. The teachers explained that some Year 10 students undertake a VCE subject, 
which then reduces the number of electives they can choose. In addition, there are 
also some compulsory subjects such as mathematics and English, which further limit 
the flexibility for selecting subjects. The home economics teachers also felt that at 
Year 10, the students start thinking about the subjects they need for VCE. They 
explained that VCE Food Studies was not a prerequisite for any Australian university 
course and thus, the students did not see any point selecting it. The teachers believed 
that the students considered the food subjects to be electives that you might just do 
for ‘fun’ in the junior and middle school years, but that when it came to the final two 
years, they needed to select subjects that were required for entry into university or for 
the career that they were heading towards. The home economics teachers also viewed 
it as a challenge that the Year 12 VCE Food Studies subject is generally scaled 
down1 when calculating the ATAR (Australian Tertiary Admission Rank) (Victorian 
Tertiary Admissions Centre 2016) and believed that it had a strong influence on 
whether or not the students chose it as one of their Year 12 subjects. They felt that 
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there was a common misconception that in order to get a high ATAR, you needed to 
select subjects that are scaled up. 
 
“One of my year eleven's at the moment, he's fantastic, he's really 
highly academic, and his mother came to open night, and said very 
point blank to me that she didn't want him to do food tech because 
it gets marked down.” (T9)  
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Theme 2: Resources 
 
1. Time  
The amount of time allocated to food education was a major challenge mentioned by 
all 12 home economics teachers. They reported having between three and four hours 
of student contact per fortnight at year seven or eight, which they believed was not 
enough. Furthermore, two teachers revealed that the time allocated to ‘home 
economics’ (or a similar subject) at their schools had been reduced recently. 
However, the main issue was the duration of each class. Some teachers explained 
that they had the students for one single period of 60 minutes and one double period 
(120 minutes) per fortnight. They felt that the double period provided sufficient time 
for cooking, but the single period had to be a theory-based class, as one hour or less 
was not enough time to cook. However, another teacher said that her students only 
get four 60-minute periods per fortnight, and explained that it was a challenge for the 
students to cook something in that time, particularly because many of them were new 
to the kitchen and cooking. She also explained that it restricted the type of foods that 
they could cook. Some teachers reported that by the time the students get into the 
class, get their aprons on and they mark the roll, they have already lost ten minutes of 
cooking time. Many also said that it was common that the students would still be 
cooking or cleaning up after the end of their class. One of the young adults also 
commented that the lack of time to cook made it stressful and not as enjoyable: 
 
I definitely enjoy cooking, and I enjoyed it in school, but it was just 
the stress of like the time management which kind of ruined it a 
little bit. (Y6) 
 
Several teachers commented on the fact that although they may be assigned a certain 
number of classes per fortnight, there were many factors that interfere with some of 
those classes, for example, public holidays, student-free days, sports days and 
excursions for other subjects (although it must be noted that this issue would be 
experienced by all teachers).  
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“I think one term, I was meant to have 10 practical lessons, but 
because of curriculum days, report writing days, excursions, 
sporting days, I ended up with four practical lessons.” (T1) 
 
All of the home economics teachers felt that they did not have enough time to 
complete all of their tasks. They identified particular skills they felt were important, 
such as roasting and baking, and filleting fish, but said that there was not enough 
time to cover them.  In addition, all of the teachers stated that it was a challenge to 
cover the content set out in the curriculum. 
 
“I think for me the challenge is to try to meet the [curriculum] and 
feel like I'm meeting them well, but also having enough practical 
time where they’re learning skills for the future that I think are the 
most important for them to be independent learners and people in 
life to fend for themselves.” (T3) 
 
Most of the teachers stated that they felt rushed and that they only had enough time 
to touch briefly on some of the different topics and that they needed “more time to 
actually sink your teeth into some of those topics” (T1). They believed that the 
restricted class time had a negative impact on the quality of the teaching that they 
could provide, as well as on the ability of the students to learn and consolidate new 
information.  
 
2. Facilities 
Three home economics teachers stated that the facilities available to them were a 
barrier to their teaching. Two of them reported that they did not have enough space 
in the kitchen for a large class to fit comfortably. The teachers also identified other 
issues such as not having enough space on the stove for multiple saucepans or 
frypans and not having enough equipment, such as food processors. One teacher 
talked about the difficulty of having more than one class running at once. She 
explained that the home economics teachers had to try to coordinate their classes so 
that they did not need to use the same equipment at the same time. 
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3. Funding 
Only two teachers identified funding as a barrier, both of whom were from 
government schools. The other 10, from various school types, indicated that money 
was not an issue. Some stated that they were very lucky in terms of funding and were 
able to obtain whatever they asked for. However, others explained that, while more 
money would always be helpful, it was easy enough to plan around the funding that 
they had, and so, did not consider it to be a major barrier.  
 
 
Theme 3: Teacher skills and demands 
 
1. Teacher demands 
Four of the teachers talked about the increasing demands on secondary school 
teachers and the challenges that it brought. They explained that in addition to 
planning, preparing and teaching their classes, they were also expected to spend a 
great deal of their time on other tasks, including paperwork, the reporting process, 
and meetings. Learning and coping with new technologies was also cited as an added 
strain. One teacher also said that to meet their position requirements, they were also 
expected to be involved in a number of activities outside of the classroom. Each of 
the home economics teachers had significant concerns about how the pressures on 
teachers to meet these demands interfered with effective teaching. They felt that the 
amount of emphasis placed on the paperwork and non-teaching tasks, was 
disproportionate to the time they had to focus on delivering valuable and stimulating 
lessons for the students. One teacher stated that it “gets in the way of face-to-face 
teaching” (T6). 
 
“All these other programs and things you have to be involved in, 
and so that hour you might have loved to have sit down to spend on 
really bringing something new and fantastic, you still want to do 
that but there are only certain amount of hours in the day.” (T10) 
 
2. Teacher skills and passion 
Six teachers felt that there was large variation in the level of skills and enthusiasm 
among home economics teachers. Two of them explained that a good home 
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economics teacher should be able to ‘think outside the box’ and design tasks based 
on the interests and abilities of the students in the class. They felt that many teachers 
just taught what they had to, without going to any great lengths to ensure that 
students were getting the most benefit from it, potentially due to a lack of confidence 
or passion for the subject. Teacher demands were cited as another reason for teaching 
only the basic curriculum. One teacher explained that teachers were under a lot of 
pressure and because of this, they often defaulted to what was easy, often just what 
they have always done. There was some concern that lack of skills or confidence led 
some home economics teachers to include more sweet foods and baking rather than 
healthy meals in their practical classes.  
The teachers generally felt that opportunities for professional development were 
sufficient and that there were plenty of useful resources. However, they explained 
that teacher demands often limited their time to make effective use of these. One 
teacher also highlighted that it was particularly difficult for teachers from rural areas 
to access professional development events. 
One teacher expressed her concern over the lack of passion for the subject among the 
younger home economics teachers. She believed that this was possibly due to the 
changes in the training of home economics teachers in recent times. She noted that 
there are not as many university courses now training home economics teachers. 
Instead of dedicated courses, home economics is one of many teaching streams that 
tertiary students studying education can choose from: 
.  
“…. they're not traditional home economists or home economics 
teachers. They've got a very diverse range of skills, so they're not 
passionate about things. I think that shows in even their subject 
material. It's like they've got a bit of everything, but they're not 
really solid in certain areas.” (T7) 
 
Another teacher believed a decrease in the number of qualified home economics 
teachers coming out of university resulted in varying skill levels, which was a 
potential barrier for food education. She explained that in many schools, particularly 
smaller schools, teachers from other subject areas were given the job of teaching 
home economics, even though they had not trained in that area. A few of the parents 
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also shared their concern regarding the skills and qualifications of home economics 
teachers. 
The importance of having an ‘engaging teacher’ was highlighted by several of the 
parents and young adults. Parents felt that food education teachers need to be 
engaging and able to get students excited about food. Some of the young adults 
attributed their lack of enjoyment of home economics at school to their uninspiring 
teacher.  
 
3. Networking and sharing ideas 
Several of the home economics teachers felt that it was important for them to 
network with other home economics teachers, both within their school and from 
other schools. They highlighted the importance of professional development days for 
sharing ideas and gaining new ideas for their home economics classes. One teacher 
mentioned an educational resource called ‘Scootle’ 
(https://www.scootle.edu.au/ec/p/home), which is a platform for teachers to share 
lesson plans. She felt that it was a very good resource and an effective way for 
teachers to network and share their ideas. However, she felt that it needed 
improvement. She thought that it was not utilised to its full capacity by home 
economics teachers, either because they forget about it, don’t know about it, or are 
too busy. 
 
 
Theme 4: Towards curriculum reform 
 
1. Need for more compulsory food education 
All of the home economics teachers, as well as the large majority of parents and 
young adults believed that there should be more compulsory food education in 
secondary schools. Several teachers voiced their concerns regarding the limited 
amount of food education that adolescents are required to undertake in secondary 
school. While most schools provide at least some food education, home economics is 
not a mandated subject for secondary schools. Therefore, the majority of schools 
only have 6-12 months of compulsory home economics, or in some cases, none at all. 
Of the home economics teachers, six indicated that at their school, home economics 
was compulsory for 12 months, either all in one year, or six months in Year 7 plus 
 1. The Stephanie Alexander Kitchen Garden Program, established in 2004, is a not-for-                
profit organisation dedicated to providing support to primary schools introducing  
kitchen gardens. The program involves schools committing to weekly kitchen and  
garden classes where children spend time in a productive vegetable garden and home- 
style kitchen. The aim of the program is to enable skills-based learning that extends  
across the entire school curriculum and for children to experience the joy of growing  
their own produce and using it to cook their own meals (Stephanie Alexander Kitchen  
Garden Foundation 2018).   243 
 
six months in Year 8. Five teachers stated that it was compulsory for just six months, 
while one said that at her school, it was not a compulsory subject. Most schools 
offered it as an elective subject from Year 7 or Year 8 onwards, however, several of 
the teachers were concerned that those students who only undertook the compulsory 
six months, would not have had enough opportunity to learn all of the important 
aspects or to practice and repeat the essential skills. Many feared that by the time 
they finished school at Year 12, students will have forgotten most of what they had 
learned. Most teachers said that they would like to see home economics become a 
compulsory subject up until Year 10, but did not think it would happen. 
 
“You really kind of wonder whether they're getting enough out of it to 
be able to remember 10 years down the track, when they're thinking 
about what they're cooking for themselves, if they're really going to be 
able to take much away from it.” (T12) 
 
Some parents and young adults also suggested that the foundations of food education 
should start in primary school, which would allow more time to cover the important 
topics in secondary school. Several interviewees gave the example of the Stephanie 
Alexander Kitchen Garden Program (https://www.kitchengardenfoundation.org.au/)1 
as a useful method for introducing foundation food knowledge and skills.  
Almost all of the parents and young adults thought that food education should be 
compulsory for at least some of the early secondary school years, while of two 
parents and six young adults believed that food education should be compulsory in 
every year from Year 7-10. Two parents thought it should be compulsory in some 
form from Year 7 to Year 12. One young adult suggested that it would be more 
beneficial for food education to be compulsory in the senior years because those 
students were nearer to moving out of home and living independently. She felt that it 
could be beneficial in a lot of ways for senior students to break up their academic 
studies with an activity such as cooking and suggested it may only need to be one or 
two classes a fortnight, just to keep their skills up. In contrast, other parents and
 244 
 
young adults were of the very strong opinion that it should not be taught in the senior 
(or final) years because those years should be dedicated to career goals.  
 
2. Communication across disciplines and cross-curricula teaching 
The majority of home economics teachers stated that they mostly worked 
independently of other learning areas and even within their own learning areas. 
Several admitted that there was likely to be overlap between Home Economics and 
subjects such as Health and Physical Education in terms of content. They highlighted 
The Australian Guide to Healthy Eating (The Department of Health 2013) and the 
design process as areas that are often taught in multiple subjects. Some home 
economics teachers were quite unaware of what teachers in other subjects were 
teaching. Many stated that they wanted to improve the communication between the 
different learning areas, but were unsure of how to go about it. 
Five of the parents also believed that there should be better communication across 
the different learning areas within schools and that teachers should be aware of what 
is being taught within each subject. They believed that the Australian National 
Curriculum was too restrictive and segmented, and suggested that a cross-curriculum 
approach would be the most effective way to ensure that students are taught as much 
as possible from all learning areas. This approach would see content from different 
disciplines taught within other subjects. Some parents gave examples for food 
education, such as including food budgets in maths, cultural foods in history or 
global studies and food safety in science. A few parents commented that limiting 
food education to one subject would not allow enough time to teach all of the 
important aspects surrounding food. Thus, they suggested that by incorporating it 
into other subjects, food education could be taught all the way through secondary 
school without taking time out of the curriculum for other subjects.  
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“…these skills need to be incorporated into the wider curriculum. 
Yeah, they could do things like food safety in science. They can 
look at microbiology and how bugs grow in food, and that kind of 
thing…. It's really good to put it into those other subjects rather 
than calling it all home economics or food technology, because 
then that way it seems like it's a part of your everyday education. 
It's not something that was traditionally for the girls.” (P5) 
 
Two parents talked about having a ‘whole school approach’ to food education, rather 
than limiting it to just the classroom. They felt that school canteens should adopt a 
healthy eating policy and that schools should be involved in healthy eating initiatives 
and activities. They believed that teaching adolescents about healthy eating while 
being in an environment which supports it, would help to make it more successful. 
 
3. Improve curriculum design 
The home economics teachers spoke quite negatively about how food education is 
incorporated into the Australian National Curriculum. They believed that food 
education needed its own domain because, as it sits within the Health and Physical 
Education and Design and Technologies domains, they were quite limited in what 
they could do. One teacher explained that one of the benefits of home economics 
having its own domain was that it would allow for more of a focus on the practical 
and domestic skills that were taught in traditional home economics. She felt that 
there was too much emphasis on the design aspect in the curriculum and that because 
this is taught across several other subjects that it would make more sense for home 
economics to focus on the investigation and evaluation aspects of food.  
Many also thought that the curriculum needed to be more prescriptive, with one 
home economics teacher describing the current curriculum as “wishy-washy mumbo-
jumbo” (T8). They did like that it was flexible enough to accommodate the resources 
and needs of different schools, but thought that it should provide more specific detail 
about the food skills and knowledge that students should achieve at the various year 
levels. Two teachers mentioned the European Food Framework developed and 
adopted by schools in the UK (British Nutrition Foundation 2017) and suggested that 
a similar concept be used in Australian schools. They felt that this would reduce the 
variation between different schools in terms of the skills they are teaching.  
 246 
 
“I think it would be really beneficial, in terms of what you're trying 
to do, is to have, a bit like the food competencies in the UK, where 
you've got .... a set of skills that, by the ages of years seven and 
eight, they should be able to, whether it's chop, dice, stir fries, 
steam, bake.” (T1) 
 
 
Theme 5: Engaging students 
 
1. Relevant to adolescents’ worlds and real life 
The Three Groups all believed that the key to keeping adolescents engaged in food 
education classes, was to make them as relevant to their worlds as possible. This was 
identified as an opportunity to improve the curriculum. They felt that it was 
important to provide context and give students an understanding of why they were 
cooking particular dishes or learning about certain topics and provide them with 
examples of real-life situations where they might make use of those skills. They 
believed that this would create more interest among students, which would foster 
more effective learning.  Some of the suggestions for how to do this included 
cooking foods that were currently ‘on-trend’, making healthy snacks or lunches that 
they could take to school, and cooking basic, healthy family meals that they would 
be likely to cook at home. The young adults pointed out that students were often 
disinterested in learning about something if they could not see any point to it. It was 
also suggested by one young adult, that it was much more fun and motivating when 
there was a reason to cook. For example, cooking for other people, or making a 
competition out of it. 
 
2. More practical 
Both the home economics teachers and the young adults stressed the importance of 
making food education as practical as possible. They felt that students were much 
more interested and more effective learners if they were engaged in an activity. Some 
of the young adults stated that one of the reasons that they enjoyed home economics 
at school was because it provided a ‘break’ from the intensity of the more ‘academic’ 
subjects. Thus, they felt disappointed when they were forced to undertake theory 
instead of cooking. Both groups offered a range of suggestions to reduce the amount 
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of time spent sitting and listening to the teacher. For example, integrating the theory 
into the practicals and making the theory more interactive by doing activities such as 
taste-testing or examining food packaging. 
 
We talked about lactose free milk the other day and what lactose 
is. Then we did a whole range of taste testing. Then we talked 
about the ingredients and then the packaging and so it led on to 
different discussions as well. I think actually having those physical 
products and they can relate to. (T1) 
 
Some of the teachers mentioned that excursions were a good way to add some 
variety and keep the students interested. For example, going to a market and buying 
the food that they are going to cook with, or participating in a cooking class with a 
qualified chef in a commercial kitchen. They also felt that immersing students within 
the various food environments gave them a more complete understanding of different 
food issues and topics. However, the teachers revealed the difficulties associated 
with organising excursions, such as lack of time and funding.  
 
3. Allow students to contribute 
Many of the home economics teachers felt that the most successful classes were the 
ones that allowed the students to have some input into the recipes and activities they 
did. Some of the teachers also thought that it was important to ask for, and listen to, 
the students’ feedback regarding lessons, so they could change or make 
improvements for the next cohort of students. They also felt that it was very 
important to plan lessons based on the interests of the class to keep them engaged. 
Some of the young adults agreed. Both groups believed that allowing students to take 
more ownership over their own lessons, would increase their motivation and 
confidence for cooking, as they would experience a greater sense of accomplishment. 
The teachers noted that many students really enjoyed the design aspect, where they 
had to plan a meal from start to finish. Many of the young adults also recalled those 
activities as being the most enjoyable ones. 
However, some home economics teachers explained that it was not always feasible to 
allow students to choose their own recipes because of time and funding restraints. 
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They said that they would often let the students choose what to include in their meal 
from a selection of ingredients. For example, which vegetables to include in their 
stir-fry. However, some of the young adults suggested that just being able to choose 
certain ingredients was not enough to provide students with the sense of control that 
they are after. They believed that students should have the chance to contribute their 
ideas about the recipes that they use throughout the course.  
 
4. Differentiated learning  
A few of the teachers mentioned that there was a noticeable difference in the skill 
levels between students when they first came into home economics. Some students 
have already had some cooking experience at home (although this seems to be the 
minority), while others have participated in a kitchen-garden-type program in 
primary school such as the Stephanie Alexander Kitchen Garden Program. This 
presents a challenge to home economics teachers. The teachers explained that 
because they have to start at the basics to cater for those who have not done much 
cooking, those who have, often get bored.  
Some of the home economics teachers and young adults mentioned that, in addition 
to the students’ interests, it was also important to plan lessons based on the abilities 
of the students in the class, known as differentiated learning (Morgan 2014). One of 
the young adults explained that because of her cooking experience at home, she 
found home economics classes to be uninteresting and very basic. She suggested that 
allowing the students to have more freedom with what they cooked would be a good 
way to accommodate different skill levels within the same class. 
 
I didn't find it overly interesting, the things that we were doing 
were I believe, somewhat very basic. Probably, I believe the 
knowledge that they were teaching, well I would assume is general 
knowledge. (Y7) 
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9.5 Discussion 
 
Challenges and opportunities for food education 
Several challenges for food education as well as potential opportunities for 
improvement arose during the interviews with home economics teachers, parents and 
young adults.  
 
Status of food education 
The current status of secondary school food education appears to present a major 
challenge for home economics teachers. With mixed levels of support from other 
teaching staff and parents, home economics teachers feel the need to prove their 
worth and promote their subject. Ronto et al (2017) also reported mixed support for 
food education among other teachers and school principals. However, the home 
economics teachers in her study felt that parents generally had negative attitudes 
towards the subject. In the current study, parents appeared to be supportive of home 
economics in early secondary school, but less so in the later years. In addition, many 
parents struggled to place as much importance on food education as on the more 
‘academic’ subjects. 
The current positioning of home economics within the Australian curriculum is also 
not conducive to receiving high levels of support, as it suggests that home economics 
is a less important or ‘marginal’ subject than others. Concerns about the status of 
school food education have also been reported elsewhere (Pendergast, Garvis & 
Kanasa 2013). The status of home economics and food education in Australian 
schools appears to be similar to the situation in Canada, where many parents believe 
that home economics and similar subjects are less important than subjects such as 
English, mathematics and science. 
The low status of secondary school food education is likely to be partly due to the 
turbulent history of home economics, with it being viewed as ‘women’s work’ and 
its focus on the development of domestic skills for young women (Pendergast 2001; 
Stage & Vincenti 1997). While responsibilities surrounding food have become more 
egalitarian in recent decades, it is still largely a female-dominated domain (Cairns & 
Johnston 2015). This is demonstrated by the higher number of female respondents 
(home economics teachers, parents of adolescents and young adults) interviewed in 
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this, and the previous chapter.  
However, the low status of food education in secondary schools also echoes the 
change in societal norms regarding food practices and attitudes. For example, the 
reduced time spent planning and preparing food in the home (Meat & Livestock 
Australia 2009) and an increased availability and consumption of processed and 
ready-made foods eaten outside the home (Australian Bureau of Statistics 2017b; 
Australian Institute of Health and Welfare 2012; Bava, Jaeger & Park 2008; Soliah, 
Walter & Jones 2012). People’s perceptions of the importance of food skills may 
have diminished as it can be argued that they are less relevant. 
However, despite the increase in convenience food consumption (Australian Bureau 
of Statistics 2017b; Australian Institute of Health and Welfare 2012; Bava, Jaeger & 
Park 2008; Soliah, Walter & Jones 2012), recent reports have revealed that many 
families are still cooking many of their main meals at home (Australian Institute of 
Health and Welfare 2012; Meat & Livestock Australia 2011). This suggests that food 
skills indeed, are important to many people. Furthermore, with the parallel increases 
in convenience food consumption and obesity rates in Australia (Australian Institute 
of Health and Welfare 2012; Swinburn et al. 2011), as well as mounting evidence 
that inadequate food knowledge and cooking skills are associated with poor food 
choices (Ball, Crawford & Mishra 2006; Hartmann, Dohle & Siegrist 2013; McLeod, 
Campbell & Hesketh 2011; van der Horst, Brunner & Siegrist 2010), food education 
in secondary schools is becoming recognised by the broader community as an 
invaluable health resource.  
Home economics and food education in Australia is an undervalued subject 
compared to other countries such as Iceland and Finland (Stitt 1996). In Iceland, food 
skills and home economics are high-status subjects within the curriculum from the 
age of six (Stitt 1996). Further, home economics in Iceland and Finland emphasises 
the preparation, serving and eating of family meals, as well as the development of 
other life skills (such as managing one’s own health, finances, social and 
environmental relationships), and home-making skills such as running a domestic 
household and consumer studies (Stitt 1996). This may partly account for the 
superior health status of the population in these countries (Stitt 1996). Thus, 
Australia may benefit from emulating their food education.   
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Resources 
Time restrictions for food education appeared to be the largest barrier faced by home 
economics teachers. This issue needs to be explored in more depth to determine how 
it can be addressed. Some suggestions were made by members of The Three Groups 
who were keen to see more time allocated to food education. One of them was for 
children to start learning about food in primary school to develop the basic 
knowledge and skills before they start secondary school, and thus, secondary school 
food education could focus on more complex topics. In addition, approximately 11% 
of Australian primary schools participate in the Stephanie Alexander Kitchen Garden 
Program (https://www.kitchengardenfoundation.org.au/) (Alexander 2016) and some 
provide similar programs. Therefore, many primary school students are getting the 
opportunity to begin their food education earlier. However, as suggested by the home 
economics teachers in this study, the current positioning of food education in the 
secondary school curriculum presents challenges as it does not cater for those 
students who already have basic food knowledge and skills because it cannot be 
assumed that all students have them.  
This suggests the need for a system change, in which a food education curriculum is 
designed to begin in early primary school, or possibly pre-school, and extend into 
secondary school, where the basic knowledge and skills learnt in primary school can 
be extended. This approach is being used in the European Food Framework in the 
UK (British Nutrition Foundation 2017) and Refresh.ED in Western Australia 
(Department of Health Western Australia & Edith Cowan University 2013). 
However, these platforms need to be developed further.     
Lack of funding was not reported to be a major challenge by the teachers interviewed 
in this study, though two teachers from government schools identified lack of 
funding as a barrier, perhaps suggesting that less money is allocated to food 
education in some government schools. This finding is in contrast to the findings of 
Ronto et al. (2017b), who reported that ‘budget’ was the main factor limiting food 
education among teachers across Australia. This may be because of differences in 
State governments’ spending priorities (between Queensland (Ronto et al.) and 
Victoria (this study)) or to differences in the participants’ profiles, in terms of the 
numbers belonging to government and private schools. More research is needed to 
examine the differences in food education between the States and the different types 
of schools. 
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Teacher skills and demands 
One of the challenges noted by the teachers and parents was the skills and content 
knowledge of some of the home economics teachers. Similar concerns have been 
reported by food professionals (Sadegholvad et al. 2017a). Although home 
economics teachers generally felt that professional development opportunities 
available to them were sufficient, they appeared to be struggling to meet demands 
both inside and outside the classroom. This suggests that professional development 
opportunities are still lacking, and rural schools seem to be at a disadvantage. The 
provision of more professional development opportunities to enable teachers to 
manage their time and meet demands, while still teaching to their full potential, is 
required. More online training opportunities would mean that rural schools would 
have similar professional development opportunities to those in urban areas. 
It also appears that the home economics subject is not as ‘specialised’ as it used to 
be. Some teachers and parents expressed concern about the shift towards the use of 
teachers from other disciplines, who are not trained in food education, to teach home 
economics. This issue was also highlighted in a report published by the Australian 
Council for Educational Research (Weldon 2015). It stated that ‘out-of-field 
teaching’ in most subjects remains a concern and is expected to continue due to the 
rising demand for teachers (Weldon 2015). Changes in the structure of university 
teacher education courses, as well as a reduction in home economics teaching 
courses, has led to a decrease in the number of specialised home economics teachers 
graduating from university (Pendergast, Reynolds & Crane 2000). Some of the 
teachers also felt that this resulted in teachers who lacked passion for the subject 
compared to the traditional home economics teachers. Given the importance of food 
education for teaching life skills to adolescents, it is evident that university courses 
which provide the necessary food skills and knowledge need to become more 
available in Australian universities.  
 
Towards curriculum reform 
The majority of participants across all three groups were in favour of compulsory 
food education. This finding is consistent with previous research, which found that 
90% of home economics teachers believed that food education should be mandatory 
in all of the secondary school years (Ronto et al. 2016c). A recent survey reported 
that 50-60% of young people and parents of adolescents also agreed that food 
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education should be compulsory in years 7, 8, 9 and 10 (Nanayakkara et al. 2018). A 
further study reported that food experts believed that coverage of food-related skills 
and food systems topics in the school curriculum were generally insufficient 
(Sadegholvad et al. 2017a). One of the advantages of providing adolescents with 
more years of food education is that there is more time to ensure that all important 
content is covered by the time they complete secondary school. 
Currently, food education in the Australian curriculum is positioned within two 
different learning areas: Design & Technologies and Health & Physical Education, 
which means that it is scattered across several subjects. Several teachers and parents 
suggested that communication should be improved between the different subjects 
within schools, particularly between subjects such as home economics, health and 
physical education to avoid overlap in the content being covered. This belief was 
also shared by home economics teachers in another recent Australian study (Ronto et 
al. 2017b). Support would be needed for schools and teachers to create better links 
between the learning areas. An alternative approach would be for home economics to 
have its own stand-alone curriculum and be considered as a core component of the 
curriculum (Condrasky & Hegler 2010; Lichtenstein & Ludwig 2010; Ronto et al. 
2017b). Nevertheless, several teachers and parents were in favour of a cross-
curriculum approach to teaching food education, which would require an overhaul of 
the curriculum. However, incorporation of aspects of food education into different 
subjects would allow more time for more complex topics to be covered within the 
home-economics subject.  
Several teachers commented that, although they liked the flexibility of the new 
Australian National Curriculum, some suggested that it should be more prescriptive. 
Secondary schools in Australia are currently responsible for designing their own food 
education program to fit within the curriculum. Therefore, students from different 
schools do not have the same exposure to food education programs. Schools provide 
varying opportunities and experiences such as cooking, gardening and excursions to 
different aspects of food production. Concerns about this high degree of 
heterogeneity have also been reported by Australian ‘food experts’ (Sadegholvad et 
al. 2017a).  
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Engaging students 
Members of The Three Groups felt that adolescents would be more willing to learn if 
they had an understanding of why they are learning about certain things. They 
viewed this as an opportunity to change the curriculum to engage students further. 
This needs to be a consideration for home economics teacher training courses and 
professional development courses. Levels of student engagement may depend on the 
ability of the teacher to teach in a way that connects with the adolescent mindset. 
Hattie (2012) states that the development of a positive relationship between the 
student and teacher is one of the most important aspects of successful education. 
Making food education classes more interactive and practical was emphasised as an 
important consideration to keep the students engaged. Home economics teachers may 
benefit from receiving training about ways to incorporate theory into practical 
interactive sessions.  
The findings also suggested that students should be given more opportunities to 
decide what they cook and allowed more flexibility with the recipes given to them. 
Adolescence is characterised by the need to establish their own identity, individuality 
and independence (American Psychological Association 2002), and this should be 
embraced rather than challenged. The ‘design’ element in the Australian curriculum 
allows for individuality. However, activities where students design their own menus 
are often only done once throughout the course. According to the teachers, this is 
because they do not have the time or financial resources required. It is well known in 
the education realm, that young adolescents respond better to a practical learning 
approach, as well as being given some control over what they are learning (Hattie 
2012; NSW Department of Education and Training 2006). However, to get a better 
sense of ways to increase student engagement, future studies should also explore the 
views of current secondary school students.   
 
Future research directions 
The results of this study indicate that although teaching food education in secondary 
schools is positively perceived, there are many challenges. These include its low 
status, inconsistencies between schools, insufficient coverage of food education and 
lack of policy surrounding mandatory food education for the junior secondary school 
years. 
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There is a need for future research to explore what, and how, food education teachers 
are actually teaching, how these teachings connect to the home food environment and 
what school students are interested in learning about. Observational studies would 
help to strengthen current evidence surrounding the deficiencies in secondary school 
food education. Teachers from other learning areas should be included in future 
research to explore their views on the standing of home economics within the 
curriculum, as well as their willingness to partake in cross-curricula teaching. 
 
Implications for educational practice 
As noted throughout this Discussion, the present findings have important 
implications for the future of food education in Australia. Home economics teachers 
are generally concerned about the status of food education. However, the present 
findings suggest that parents may support the inclusion of food education in the 
curriculum, at least in the junior secondary school years. In addition, the majority of 
young adults in this study claimed that they enjoyed the home economics subject in 
secondary school, as long as the activities were interactive and practical. This leads 
to the question of why food education is such a minor feature within the secondary 
school curriculum, particularly when research indicates that home economics 
education is associated with better knowledge of food and nutrition (Worsley et al. 
2016) and potentially, better health. The disconnect between the views of home 
economics teachers, parents and young adults, and the views of educational 
administrators, may be one reason. However, further examination of the latter 
group’s views is warranted. 
The amount of time generally allocated to food education is disproportionate to the 
large number of topics that need to be covered. In order to combat this issue, several 
potential strategies were highlighted. First, it is important to ensure that the duration 
of all classes is long enough to cook a variety of different recipes and to allow for 
some class discussion surrounding each specific task. Second, the topics that are 
most important and relevant to adolescents need to be the focal point, so that the time 
spent in food education classes are of maximum value to the students. Third, putting 
strategies in place to improve the communication between teachers from other 
learning areas within the school and considering adopting a cross-curricula approach, 
would help to reduce the pressure on home economics teachers to cover everything 
within their limited class allocations. Fourth, more mandatory food education classes 
 256 
 
would help to both reduce time pressures, as well as increase the status of food 
education. Another feasible suggestion was to consider incorporating the basic food 
topics and skills into the primary school curriculum and possibly even kindergartens 
and childcare settings. 
However, while these strategies would all assist in addressing the issue of lack of 
time, they are all suggestions of ways for teachers to cope better with the prevailing 
poor allocation of time and resources. Rather than putting the responsibility on 
individual teachers, a more effective strategy would be to make considerable changes 
within the Australian education system to better align the curriculum with the needs 
and desires of the population. Several questions still need to be answered:  
 Why does food education have such a low status?  
 Who decides its status? 
 Do educational authorities listen to parents and students? 
 
This study also highlighted the need for stricter regulation around who can teach 
food education, as it seems that some schools use teachers who are not appropriately 
qualified. This is likely due to a shortage of trained home economics teachers. Lifting 
the status of food education and increasing the value that society places on these 
career choices, in addition to increasing the number of specialty courses for home 
economics teachers, will help to increase the number of qualified home economics 
teachers in schools. 
 
Strengths and limitations 
This is one of only a few studies that has gained insights into the challenges and 
barriers that home economics teachers encounter. Further, it is the first study to 
discuss potential opportunities for food education with parents of adolescents and 
young adults, who, having recently completed secondary school, are able to reflect 
on their own experiences with food education. Although, the examination of parents’ 
views about potential opportunities for food education was not an original aim of the 
study, almost all of the parents provided suggestions about ways in which food 
education programs could be improved. 
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9.6 Conclusion 
 
This study highlights some of the already established issues surrounding secondary 
school food education, as well as some novel findings. These findings compliment 
those reported in Chapter 8; there are several challenges and barriers associated with 
the teaching of food education in secondary schools. The major challenges identified 
by the home economics teachers were the current status of food education in 
Australia, the limited amount of time allocated to food education in schools, the 
shortage of appropriately qualified teachers, and the high demands that teachers are 
required to meet, mostly outside of the classroom.  
However, The Three Groups offered several suggestions and opportunities for the 
improvement of current food education in secondary schools. These included 
curriculum changes such as more mandatory food education, better communication 
between teachers, with the possibility of cross-curricula teaching, more practical 
activities and allowing students to have a say in the recipes they create. Further, it 
was highlighted that it would be beneficial to strengthen the links between school 
food education and the home.  
This study has gone some way towards enhancing our understanding of current food 
education in the secondary school setting, by highlighting some of the challenges and 
opportunities to consider. In addition, this research has several implications for the 
future of food education in Australia and provides a sound base for further research.  
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Chapter 10 : General discussion 
 
The main aim of this thesis was to determine the food knowledge and skills that are 
essential for secondary school food education, and to identify the challenges and 
opportunities for food education in Australian secondary schools. The thesis 
objectives were based on five research questions: 
1. Is food knowledge and skills confidence associated with gatekeeper food 
practices and attitudes? (Chapter 4) 
2. What are the food practices of Australian household food gatekeepers? 
(Chapter 4) 
3. Which food knowledge and skills do Australian food consumers think are 
essential for all consumers? (Chapters 5 and 7) 
4. What are the essential food knowledge and skills for secondary schools 
according to home economics teachers, parents of adolescents and young 
adults? (Chapter 8) 
5. What are the challenges and opportunities for food education in secondary 
schools? (Chapter 9) 
 
This thesis has extended the existing literature on family food practices and home 
food environments by exploring the food practices and attitudes of Australian 
household food gatekeepers. Further, the thesis provides novel insights into the 
factors that influence Australian household food gatekeepers in terms of their family 
food practices. In doing so, it has identified the impact of being highly confident in 
one’s own food knowledge and skills on the healthiness of food practices and food 
attitudes.  
The main purpose of this thesis was to determine the essential food knowledge and 
skills for inclusion in secondary school food education programs. While some other 
studies have explored the views of home economics teachers (Eiser, Eiser & Coulson 
1998; Fordyce-Voorham 2016; Murimi et al. 2007; Pendergast & Dewhurst 2012; 
Ronto et al. 2016c) and other food and health professionals (Fordyce-Voorham 2011; 
Parrish et al. 2016; Sadegholvad et al. 2017b), this thesis has examined, for the first 
time, the views of two other sets of key stakeholders: parents of adolescents and 
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young adults. It has also identified the challenges and potential opportunities for food 
education in Australian secondary schools. 
 
 
10.1 Key findings 
 
Many valuable findings emerged from the studies conducted in this thesis. Some of 
the overall findings that will have important implications for secondary school food 
education are discussed below.  
 
 Confidence in food knowledge and cooking had a strong positive influence 
on healthy household food practices and food attitudes 
In Chapter 4, it was shown that food knowledge and skills confidence had a strong 
positive association with several healthy food practices and attitudes. Confident 
gatekeepers were more likely to use a shopping list and product information, to have 
higher prominence of vegetables in family meals and to use fewer convenience 
ingredients. They also felt they had more control over their family’s diet and reported 
that they had fewer barriers to healthy eating. This study is one of the largest and 
most comprehensive studies to date that has explored the associations of confidence 
with gatekeepers’ food attitudes, practices and home food environments.  
Household food gatekeepers have a powerful influence on family members’ dietary 
behaviours and food attitudes (Wansink 2006), as they are the ones who generally 
shop for, and prepare the food in the house. This has important implications for the 
health of the family, as well as for habit formation in children who are likely to 
model their future food practices and attitudes on that of their childhood food 
gatekeeper. Therefore, it is essential that young people (many of whom will be future 
household gatekeepers) develop positive attitudes to healthy eating, as well the 
essential knowledge and skills for preparing healthy meals.  
 
 The various stakeholders emphasised the importance of teaching practical 
foods skills to adolescents at secondary school 
Across the four studies examining stakeholder views (Chapters 5, 7 and 8), there was 
a strong emphasis on practical food skills including basic food preparation and 
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cooking skills, kitchen safety and food hygiene practices, planning and resource 
management (i.e. meal planning, budgeting for food, writing a shopping list) and 
shopping skills. While the practical skills stood out as most important overall, the 
importance of nutrition and health knowledge was not disregarded. In fact, nutrition 
and health knowledge were viewed as important by most of the food consumers in 
Studies 2.1 and 2.2. Adolescents’ parents thought that secondary students should be 
taught as much nutrition as possible. However, in contrast, the home economics 
teachers and young adults felt that adolescents only require a basic understanding of 
nutrition.  
Nutrition education is more effective when teamed with practical skills acquisition 
(Condrasky et al. 2011; Contento 2008; Hawkes et al. 2015). Due to concerns 
regarding the poor state of cooking skills in the population, there have been calls to 
go back to teaching practical cooking skills in schools (Lichtenstein & Ludwig 
2010). These calls have been made largely by nutrition educators and medical 
professionals. The studies in this thesis, however, show that other important 
stakeholder groups also recognise the importance of practical skills. That is, cooking 
skills are seen to be important by both professionals and food consumers. This 
finding suggests that significant changes need to be made within school curricula. It 
also provides curriculum developers with some insights as to the changes that need to 
be made. 
 
 The low status of home economics and the limited amount of time allocated 
to the subject are the biggest challenges for secondary school food education 
Study 5 (Chapter 9) explored the challenges faced by home economics teachers. In 
general, the teachers reported that the subject’s low status, and the limited amount of 
resources (mainly time) allocated to the subject, were the biggest barriers for 
secondary school food education. Several teachers expressed concerns about the 
undervaluing of food education, the continuing need to prove its worth and to 
promote the benefits of the subject.  
While some teachers were financially supported by their school principals, home 
economics remains a low priority subject in class timetable allocations. Because of 
the limited amount of time spent with the students, the teachers reported that they felt 
rushed and were not able to cover all of the topics that they considered essential. This 
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is one of very few studies to explore qualitatively, home economics teachers’ 
perceptions of the challenges and opportunities for secondary school food education. 
These findings provide insights into the current situation regarding food education in 
secondary schools and will help to inform curriculum developers and school leaders 
of the areas that need to be addressed in order to improve the state of secondary 
school food education. 
 
 
10.2 Practical implications for food education in 
secondary schools 
 
The thesis findings have several important implications for food education in 
secondary schools. Above all, they show that food knowledge and skills confidence 
is positively associated with healthier food attitudes and practices of the household 
food gatekeeper (Chapter 4).  
They also suggest that the younger generation of food gatekeepers, particularly those 
with young families, engage in fewer positive or healthy food practices and have 
poorer attitudes towards healthy eating. They tend to be less confident in their 
cooking capabilities, rely more on convenience ingredients and place less importance 
on fresh foods. Generally, these gatekeepers consumed less structured and formal 
meals (e.g. everyone eating together at the dining table). These practices are very 
different to those seen in past generations, when food was regarded as a central 
aspect of family life (Charles & Kerr 1988). The food practices of young family 
gatekeepers are likely to be related to their busy lifestyles. This research showed that 
the younger gatekeepers, as well as those with children, were more likely to report 
barriers to healthy eating and more time constraints. Therefore, due to the busy and 
demanding lifestyles of modern families, as well as recent changes in meal 
preparation practices and family meal traditions, children and adolescents no longer 
have as much opportunity to learn important food skills at home (Lichtenstein & 
Ludwig 2010; Short 2003). This makes secondary schools an ideal setting to 
facilitate the development of essential food knowledge and skills and to build 
confidence in the performance of these skills. Furthermore, the involvement of 
students in more relevant and engaging learning opportunities may encourage 
families to use their limited time to prepare healthier meals. 
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Some self-esteem theorists argue that praising children to make them feel good about 
themselves will convince them of their ability to learn, and put them on a path to 
success (Hwang 1995). However, other self-esteem research suggests the opposite; 
when children are inundated with positive feedback, regardless of the quality of their 
performance, they develop ‘false self-esteem’, which is less likely to lead to 
improvements in performance (Hwang 1995). In order to develop actual or resilient 
self-esteem, children need to practice new skills (Hwang 1995). Confidence, being a 
similar concept to self-esteem, follows a similar idea – the best way to increase 
confidence for a particular skill, is to practice that skill. 
The finding that confidence plays a large role in gatekeepers practice of healthy food 
behaviours, along with the notion that the best way to build confidence for food skills 
is to practice them, suggests that the inclusion of various practical food skills is 
essential in secondary school food education programs. Indeed, the thesis findings 
show that, in general, Australian consumers, home economics teachers, parents of 
adolescents and young adults, put a strong emphasis on the importance of practical 
skills such as basic food preparation and cooking skills, kitchen safety and food 
hygiene practices, planning and resource management, and shopping skills. 
Furthermore, the parents and young adults believed that students should be given 
plenty of opportunities to practice these ‘hands-on’ skills in order to build their 
confidence. These stakeholders’ views suggest that subjects such as home 
economics, which have the capacity to incorporate practical activities, should be part 
of the standard curriculum. 
While practical skills were emphasised, knowledge of nutrition and the effects of 
foods on health were also important to the interviewed stakeholders. However, it was 
found that lecture-style theory classes were generally not enjoyed by students, and 
are therefore, less successful than the practical-based classes. Unfortunately, many 
secondary school food education programs are theory-heavy, which may prevent 
students from learning effectively or discourage students from selecting a home 
economics subject as an elective. Incorporating the theory into practical-based 
activities needs to be considered.  
Environmental food issues and ethical food choices were generally viewed as among 
the least important topics to teach at school. The home economics teachers, in 
particular, believed that they were not as important as other topics. However, this 
may be because they have limited class time in which to fit it all in, and while they 
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may think it is important, they do not have time to cover everything. In addition, few 
of them have undertaken formal courses in environmental studies, which may also 
mean that they do not feel confident to deliver this material. For parents and young 
adults, the importance they place on the teaching of environmental and ethical issues 
appeared to be associated with how highly they valued these issues in their own 
lives. This was demonstrated in Study 2.1 (Chapter 5), where high equality values 
were the strongest predictor of importance of environment and ethical knowledge for 
school-leavers. Similar findings have also been reported previously (Worsley 2006).  
Values are viewed by theorists as the criteria people use to evaluate people, actions, 
policies and events (Schwartz 2006). People’s values form a hierarchy of value 
priorities that characterise them as individuals (Schwartz 2006). They are also 
motivational constructs, which means that values are powerful motivators of the 
ways people behave and the goals they strive to attain (Schwartz 2006). Several 
studies have demonstrated a strong association between personal values and various 
food and health behaviours and beliefs (e.g. Burton, Wang & Worsley 2014; Hayley, 
Zinkiewicz & Hardiman 2015; Worsley 2006; Worsley, Wang & Burton 2015). It is 
important to understand the role that personal values play in people’s views about 
school food education, so that this can be taken into consideration when deciding on 
the most appropriate curriculum and the best way to deliver it. For example, 
environmental issues can be framed as equity issues which would suit people with 
communitarian values, or as or efficiency issues, which would play well to those 
with individualist values. Teachers need to communicate with students who hold 
these divergent values.  
Understanding key stakeholders’ views about which skills they believe are essential 
in food education in secondary schools, is important for Government authorities and 
curriculum developers, who could use this information to improve the food education 
curriculum in secondary schools in Australia. This information is also useful for 
home economics teachers so that they can make their classes more engaging by 
focusing on the topics that are valued by the parents, past students, and most 
consumers. Home economics teachers could also use this information to advocate for 
time and physical resources within their own school environment. 
The findings from this thesis also have important implications for gender roles 
related to food. More males are now tending to take on more food-related 
responsibilities in the home and are taking more of an interest in cooking, possibly 
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due to factors such as increases in women with careers, busy lifestyles and male 
chefs featuring heavily in the media. However, it is still largely a female dominated 
domain and this is also reflected in the small ratio of boys to girls electing to 
continue with home economics and other food-related subjects at school. With a 
broadening of the secondary school food curriculum and a change in focus from 
baking to other more modern food-related skills and knowledge of the broader food 
system, as suggested by the findings in this thesis, it may provide more points of 
interest for both girls and boys and thus, help to breakdown the stereotypes 
surrounding home economics. However, more work needs to be done at the 
government, society and school levels.  
While it would be ideal to include more practical-based activities in the school 
curriculum, the present research (Chapter 9) found that one of the biggest challenges 
for school food education is its low status. Being split between two subject domains 
(Health and physical activity and Design and Technology) in the Australian 
curriculum, makes food education a marginalised subject. Teachers believed that the 
subject’s low status contributed to the reason behind the limited amount of time 
allocated to food education. They felt that this impacted on how much they could 
cover and how much detail they could go into for the different topics.  
Recently, in England, the role of barriers and challenges faced by food education 
teachers in the success of food education programs was examined. In 2014, the 
National Curriculum for England was updated, stating that all children aged 5-14 
years should study ‘Cooking and nutrition’ as part of Design and Technology 
(Department for Education 2014a). However, in 2016/2017, the British Nutrition 
Foundation, the Food Teachers Centre, the University of Sheffield and the Jamie 
Oliver Food Foundation formed a collaboration to conduct a review, titled ‘Food 
Education Learning Landscape’ (FELL), of the impact of the introduction of 
‘Cooking and nutrition’ in the curriculum (Ballam 2018). Unfortunately, the review 
concluded that there had been no reported positive impact of the curriculum on food 
teaching (Jamie Oliver Food Foundation 2017). For instance, around two-thirds of 
teachers reported that the introduction of ‘Cooking and nutrition’ had led to no 
change in class duration, funding and teaching resource provision (Ballam 2018; 
Jamie Oliver Food Foundation 2017). Furthermore, the majority of secondary 
students were still only receiving a maximum of 20 hours of food education a year, 
with many receiving far less (Ballam 2018; Jamie Oliver Food Foundation 2017). It 
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must be noted here that while the updated curriculum stated that all children should 
study cooking and nutrition, it was not made compulsory for all schools, meaning 
that schools could opt-out if they preferred. In addition, it must be considered that the 
outcomes reported in the FELL review were based on teachers’ views rather than 
actual measured effects. Nevertheless, the findings from this review indicate that 
food education programs are unlikely to be successful, unless the barriers to effective 
food education are removed (Ballam 2018). For this to happen, Government and 
education departments need to make a commitment to improving food and nutrition 
education in the long-term. 
Throughout the present studies, there appeared to be quite strong support for food 
education in schools among both parents and young adults. This is consistent with 
the findings of the FELL review, which found that nine out of ten parents thought 
that school food education was important (Jamie Oliver Food Foundation 2017). This 
adds to the evidence that considerable changes are required within the Australian 
education system to better align the curriculum with the needs and desires of the 
population.  
This realignment might include the careful development of cross-curricula teaching 
within secondary schools. Another strategy may be to introduce formal food 
education earlier, in primary school or even preschool. This would mean that some of 
the basic food knowledge and skills could be dealt with earlier and built upon in later 
years, while leaving time for some of the more complex topics in secondary school. 
This was also suggested by several of the parents in Study 5 (Chapter 9).  
Food habits develop at an early age, even in infancy (Issanchou 2017). Habits are 
developed through repetition of a particular behaviour until the behaviour becomes 
somewhat automatic (Verplanken & Faes 1999). Thus, in order to develop healthy, 
lifetime eating habits in children, it would make sense to begin food education at an 
early age before habits less conducive to health have a chance to take root. In 
addition, as habit formation depends on repetition, it is important to consider that 
students would benefit from participating in food education that is continuous and 
expands on knowledge and skills that have already been acquired. This would 
suggest a major overhaul of the Australian education system is required, including a 
more standardised food curriculum for all schools across Australia.  
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The present findings may inform government authorities, curriculum developers and 
home economics teachers. They will also be useful for school principals and learning 
area leaders to reconsider the resources allocated to food education in schools, 
particularly for practical-based food education classes, given the strong support 
among different groups within the community. 
 
 
10.3 Opportunities and implications for future 
research 
 
While the findings reported in this thesis have made a significant contribution to the 
food and nutrition education literature, some of them raise further questions that need 
to be investigated. First, a key finding was that confidence plays a major role in the 
food attitudes and practices of household food gatekeepers. This suggests that 
confidence-building is an important aspect of food skills acquisition, and thus, should 
be emphasised in secondary school food education. However, to do this, we need to 
examine the ways in which food confidence is built or forms. Future research should 
examine the factors that may play the biggest role in building confidence, 
particularly among adolescents. It is likely that practice and repetition, verbal praise, 
and achievement may all play significant roles in the development of confidence, but 
this needs to be investigated further. 
Second, environmental sustainability and ethical issues relating to food were 
generally believed to be less important than most food-related knowledge and skills. 
As noted above, this was especially the case among the home economics teachers. It 
has recently been reported that Australian home economics teachers spend very little 
time on the environment and ethical issues in the classroom (Ronto et al. 2016c). 
Together, these findings suggest the need for further research to determine why this 
topic is not viewed as important compared to other topics. For example, is it simply 
that the teachers need to prioritise the knowledge and skills topics that they teach due 
to time constraints? Or, do they believe it to be not as important for other reasons? 
Perhaps they find the topic hard to teach or to understand themselves, or perhaps they 
feel that it is beyond the learning capabilities of junior secondary school students? 
However, the widespread interest in environmental issues among adolescents 
(Chapter 8) suggests this is not the case. Teachers’ beliefs about the importance of 
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teaching students about the environment and sustainability may also be related to 
their personal beliefs, as this association was found among food consumers in Study 
2.1 (Chapter 5), as well as in a previous study (Fordyce-Voorham 2016).  
In Study 2.1 (Chapter 5), it was found that equality values were a strong predictor of 
viewing environmental and ethical food issues as important. Furthermore, among 
young adults and parents of adolescents interviewed in Study 4 (Chapter 8), those 
who valued the environment, sustainability and ethical issues surrounding food, were 
more likely want these topics to be taught at school. More research among parents, 
current students and young adults is required to examine these findings further. In 
particular, the relationship of equality values with the perceived importance of food 
knowledge and skills needs to be explored.  
In a recent study of Australian adolescents, it was found that adolescents rated 
animal welfare as one of the most important aspects of food education (Ronto et al. 
2016a). This warrants more investigation, as it may suggest that the younger 
generation is starting to value ethical food issues. These findings, as well as the 
views of parents of adolescents and young adults, identified in this thesis, suggest 
that at least some home economics teachers and other education authorities may be 
out of touch with the experiences and desires of key stakeholders. 
This demonstrates the need to consult other key stakeholders. This thesis has only 
explored the views of a few key stakeholders, as shown in the conceptual model in 
Figure 10.1 (and Figure 2.2 in Chapter 2). In order to move forward from here and 
improve the state of food education in schools, a number of important questions still 
need to be answered:  
 Who decides the status of school food education?   
 Which groups are involved in the design of school curricula?  
 Do ‘educational managers’ listen to the views of key stakeholders, and if so, 
how do they do so?  
Qualitative research could be conducted with other stakeholders and authorities 
higher in the educational system, such as government authorities and curriculum 
developers (Figure 10.1), to gain insight into their thinking processes regarding 
secondary food education curricula. Could they simply be unaware of what the 
community wants? Or, are they being pressured by other entities to prioritise other 
learning areas? As shown in Figure 10.1, it would also be useful to talk to secondary 
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school students to identify which food knowledge and skills interest them and that 
they think are important for them to know. The students themselves would also be 
the best informants about the most effective ways to teach the different topics so that 
the students remain interested. This has been noted by several education experts 
(Hattie 2012; Simonsen et al. 2008).  
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Figure 10.1 Conceptual map of stakeholders in secondary school food education. 
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While this thesis has gone some way to identifying which food knowledge and skills 
are essential for secondary school food education, we still do not know what really 
happens in Australian classrooms. For example, what is actually being taught? How 
closely do teachers comply with curriculum? Which teaching methods are they 
using? An observational study which includes a classroom and teaching audit would 
be an effective way to determine what happens within the classroom.  
It is also important that we have a good understanding of what is happening at home 
in terms of food education. Several of the parents interviewed in Chapter 8 felt that 
teaching of basic cooking skills was not necessary at school because they felt that 
they could teach their adolescents those skills at home. Other informants disagreed, 
noting that some children were not able to learn cooking skills at home. While some 
research exists (Rhodes et al. 2016), more Australian research is needed to determine 
how many parents share their food knowledge and skills with their children and 
adolescents at home. Certainly, the research regarding high usage of processed, take-
away and fast foods among families (Bava, Jaeger & Park 2008; Beck 2007; 
Buckley, Cowan & McCarthy 2007; Gatley, Caraher & Lang 2014; Slater et al. 
2012), suggests that there generally is not a lot of opportunity for young people to 
learn these skills at home (Markow, Coveney & Booth 2012; Short 2003).  
Longitudinal studies that aim to determine the association between adolescents’ 
participation in secondary school skill-based food education and how this translates 
to their food practices and attitudes throughout adulthood would be a useful addition 
to the findings of this thesis and would further validate the importance of 
emphasising the practical food skills (Utter et al. 2018). In addition, future research 
should determine how this impacts the adolescents’ families now, and in the future. 
A further suggestion for future research includes conducting a cross-sectional study 
of a larger sample of the key stakeholders, using the themes identified in Study 4 
(Chapter 8) and Study 5 (Chapter 9) to guide the development of the survey. This 
would allow for the findings to be generalised to the broader population. 
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10.4 Strengths and limitations 
 
The strengths and limitations of each of the studies in this thesis have been discussed 
in detail within their respective chapters. Therefore, the aim of this section is to 
provide an overview of the strengths and limitations of the thesis as a whole. 
 
Strengths 
The main strength of this research is that is the first fully comprehensive piece of 
work using mixed methodologies to determine key stakeholders’ views about the 
essential food knowledge and skills for secondary school food education. The thesis 
started out by exploring the food attitudes and practices of household food 
gatekeepers and then determined the role that confidence plays in these attitudes and 
practices. This provided a good foundation on which to construct the subsequent 
exploration of the stakeholders’ views.  
The thesis included the first studies to explore qualitatively the views of home 
economics teachers and to ensure that teachers from various stages in their career 
were included, thus reducing any age-related bias. This is also the first study (using 
any methodology) to investigate the views of Australian consumers, parents of 
adolescents and young adults about the essential food knowledge and skills for 
secondary school food education.  
Another strength of this research is its use of both quantitative and qualitative 
research methods. This type of mixed methodology reduces the impact of the 
weaknesses of each method and allows for a deeper understanding of the issue from 
several different dimensions. 
 
Limitations 
The cross-sectional design used in the studies meant that causal links could not be 
made between gatekeeper confidence and their food practices and attitudes (Chapter 
4), or with the various predictors of the perceived importance of the food knowledge 
and skill factors (Chapter 5). However, the strong associations found between the 
variables in these studies suggest that the identified factors do have a significant role 
to play.  
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The findings from the interviews with the stakeholders were from small samples of 
volunteers. This suggests that the findings cannot be generalised to the remainder of 
the population, even within these stakeholder groups. However, the aim of this 
research was not to determine the prevalence of these views in the population. 
Rather, it set-out to explore the different views that exist within and between the 
groups and to gain an in-depth understanding of the reasoning behind these views. A 
cross-sectional survey of a larger sample of the key stakeholders is recommended for 
future research. 
 
 
10.5 Conclusions 
 
This thesis has made a significant contribution to the literature regarding food 
education in Australian secondary schools. First, it highlighted the importance of 
building young people’s food skills confidence and suggests that this should be a key 
focus in school food education programs. It also demonstrated that the majority of 
parents and young adults support the inclusion of food education in secondary 
schools, at least in the junior years, which begs the question as to why food education 
plays such a small role in the current curriculum. 
Across the stakeholder groups (home economics teachers, parents of adolescents and 
young adults), there was a general emphasis on the importance of practical food 
skills such as basic food preparation and cooking skills, kitchen safety and food 
hygiene practices, planning and resource management (i.e. meal planning, budgeting 
for food, writing a shopping list) and shopping skills. Most believed that these skills 
should be taught alongside some basic nutrition and that the two go hand-in-hand. 
The home economics teachers identified their subject’s low status and limited class 
time as their biggest challenges. Several suggestions were made to improve this 
situation. 
By exploring the views of consumers, home economics teachers, parents of 
adolescents, and young adults, this thesis has provided valuable insights from several 
key informant groups. These should be taken into consideration for future curriculum 
revisions. The findings suggest that considerable changes need to be made within the 
Australian education system to better align the curriculum with the needs and desires 
of food educators and the general community. Future research should explore the 
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views of other key stakeholders, such as current secondary school students, as well as 
those with more authority, such as government authorities and curriculum 
developers. The next challenge will be to ascertain the direct and indirect links 
between adolescents’ participation in skill-based food education at secondary school, 
and their eating behaviours in adulthood, through longitudinal research. 
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Appendix 2.1: A selection of food education interventions in secondary schools 
Authors Location Participants 
Study 
overview  
Study 
Design 
Study 
Duration 
Follow-
up 
Outcome 
Measures Outcomes 
Agron, 
Takada & 
Purcell 
(2002) 
California, 
US 
220 High 
school 
students 
(mean age = 
16 years) 
LEAN’S 
Food on the 
Run program 
Pre-test post-
test design 
9 months No  Nutrition 
knowledge 
 Nutrition 
attitude 
 Nutrition 
behaviour 
 There were significant increases in 
nutrition knowledge and attitudes 
as well as healthful eating 
behaviour among FOR student 
advocates. 
Birnbaum et 
al. (2002) 
Minnesota, 
US 
3,503 7th-8th 
grade 
students 
(approx 12-
14 years) 
‘TEENS’ 
study - 
classroom-
based 
curricula, 
family 
newsletters, 
and changes 
in school 
environment 
 
Group 
randomised 
trial 
2 years No  Fruit, 
vegetable and 
fat intake 
 Peer leaders who helped deliver the 
classroom intervention had the 
largest increases in fruit, vegetable, 
and lower fat food consumption. 
 Students exposed to the classroom 
and environmental interventions 
improved their intake. 
 Students only exposed to the 
environmental intervention trended 
towards choosing lower fat foods 
and declining fruit intake. 
Bukhari, 
Fredericks & 
Wylie-Rosett 
(2011) 
New York, 
US 
98 9th grade 
students 
(approx. 14-
15 years) 
The ‘Diet for 
a Healthy 
Planet with 
Teen Battle 
Chefs’ 
garden-to-
table 
curriculum  
 
Randomised 
pre-test post-
test control-
group design. 
19 weeks  No  Dietary 
behaviours 
 Nutrition 
knowledge 
 Attitudes  
 Food intake improved. 
 Improved scores were associated 
with reporting increases in eating 
vegetables as snacks, preparing 
healthful snacks for self, and 
participating in sit-down family 
meals. 
 Qualitative data showed 
improvements in nutrition 
knowledge and attitudes. 
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Authors Location Participants 
Study 
overview  
Study 
Design 
Study 
Duration 
Follow-
up 
Outcome 
Measures Outcomes 
Byrd-
Bredbenner 
et al. (1984) 
Pennsylvania 
and Ohio, 
US 
748 7th, 8th, 
10th & 11th 
grade 
students 
(approx 12-
17 years) 
Nutrition 
curriculum 
 
Pre- post-test 
design 
 
6-10 
weeks (10 
lessons) 
No  Nutrition 
knowledge 
 Food/nutrition 
attitudes 
 Dietary 
behaviours 
 The experimental group for all 
ages had higher knowledge scores 
than the control group. 
 10th and 11th grade students in the 
experimental group had more 
positive attitudes towards food and 
nutrition compared to the controls. 
 There were no significant 
differences shown for dietary 
behaviours. 
Byrd-
Bredbenner 
et al. (1988) 
Pennsylvania
, US 
~ 600 10th-
12th grade 
students 
(approx 15-
18 years) 
Nutrition 
curriculum 
 
Quasi-
Solomon 
four-group 
experimental 
design 
6 weeks No  Nutrition 
knowledge 
 Nutrition/food 
attitudes 
 Dietary 
behaviours 
 The experimental group achieved 
significantly higher knowledge 
scores post-test than the control 
group. 
 The only attitude which differed 
significantly between the groups 
was ‘nutrition affects health’, 
which was higher in the 
experimental group. 
 Eating behaviours did not differ 
significantly between groups. 
Campos 
Pastor et al. 
(2012) 
Granada, 
Spain 
263 students 
aged 12-16 
years 
School-based 
nutrition 
program for 
students, 
teachers and 
family 
members. 
Pre-test post-
test design 
1 school 
year 
(approx. 9 
months) 
(1 x 
45min 
class / 15 
days) 
No  Anthropometri
c parameters 
 Dietary 
behaviour 
 Decreased prevalence of 
overweight and obesity. 
 Increase in HDL cholesterol and 
lean body mass. 
 Reduction in total calorie and fat 
intake 
 Higher consumption of 
carbohydrates in males 
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Authors Location Participants 
Study 
overview  
Study 
Design 
Study 
Duration 
Follow-
up 
Outcome 
Measures Outcomes 
Carleton et 
al. (1990) 
Pawtucket, 
Rhode 
Island, US 
105 Junior 
high school 
students (age 
not stated, 
but usually 
7th-8th 
grades) 
‘Heart 
Healthy 
Cook-off’ 
program – 
nutrition 
education 
and cooking 
competition 
Pre-test post-
test design 
~ 3 
months 
No  Anthropo-
metric 
parameters 
 For students with elevated 
cholesterol, the program reduced 
blood cholesterol level by an 
average of 10.7%. 
Contento et 
al. (2007) 
New York, 
US 
278 7th grade 
(11-13 years) 
‘Choice, 
Control, and 
Change’ 
nutrition 
curriculum 
Pre-test post-
test design 
7-8 weeks 
(24 
sessions) 
No  Dietary 
behaviours 
 Nutrition 
attitudes and 
beliefs 
 Self-efficacy 
 Students increased fruit and 
vegetable intake, decreased 
sweetened beverages, packaged 
snacks, eating at fast-food 
restaurants, and consumed smaller 
portions of some items. 
 Outcome beliefs and overall self-
efficacy, but not attitudes became 
more positive. 
Contento et 
al. (2010)  
New York, 
US 
1136 
students aged 
11-13 years 
‘Choice, 
Control & 
Change’ 
curriculum  
 
Randomised 
Control 
Trial. 
8-10 
weeks 
(24x45 
mins) 
No  Energy 
balance-
related 
behaviours 
 Psychosocial 
mediators of 
behaviours 
Intervention schools reported:  
 Lower consumption of sweetened 
drinks and packaged snacks, 
smaller sizes of fast food, increased 
walking for exercise and decreased 
screen time. 
 No increase in water, fruit and 
vegetable intake in intervention 
schools. 
 Increased positive outcome 
expectations about the behaviours,  
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Authors Location Participants 
Study 
overview  
Study 
Design 
Study 
Duration 
Follow-
up 
Outcome 
Measures Outcomes 
        
Self-efficacy, goal intentions, 
competence, and autonomy. 
Crawford 
Watson et al. 
(2009) 
North Texas, 
US 
75 9th-12th 
grade 
students (14-
19 years) 
Classroom 
nutrition 
education 
intervention 
Quasi-
experimental 
design 
18 weeks 
(5x50min 
/ week) 
No   Nutrition 
knowledge 
 Self-efficacy 
 Food 
consumption 
behaviours 
The intervention group showed:  
 Significant improvements in 
nutrition knowledge compared to 
the control group. 
 Significant increases in students’ 
interest in nutrition and perceived 
confidence of making good food 
choices. 
 An increase in milk servings and 
breakfast consumption. 
Damore, 
Robbins & 
Karl (2007) 
New York, 
US 
154 7th-8th 
grade 
students 
(approx. 12-
14 years) 
Calcium-
focussed 
nutrition 
curriculum 
Intervention
al case-
control study 
1 month 
(2 x 
40min 
lectures) 
No  Calcium 
intake 
Both the intervention and control 
groups increased their calcium 
intake, thus the educational program 
did not make a difference. 
De 
Bourdeaudhu
ij et al. 
(2011) 
Europe 5 secondary 
school 
studies (12-
18 years) 
Systematic 
review – 
School based 
interventions 
(educational 
& 
environment
al) 
Systematic 
review 
Not 
reported 
NA  Behavioural 
determinants 
 Diet and PA 
behaviour 
 BMI 
 Combining educational and 
environmental components had 
better effects. 
Computer-tailored personalised 
education showed better results than 
generic classroom curriculum. 
Devine, 
Olson & 
Frongillo 
(1992) 
New York, 
US 
1,863 7th-8th 
grade 
students 
(approx. 12-
14 years) 
‘Nutrition for 
Life 
Program’ 
school 
curriculum 
Retrospectiv
e study 
NA No  Nutrition 
knowledge 
 Nutrition 
attitudes 
 Modest use of the ‘Nutrition for 
Life’ program (median = 3 hours) 
was associated with moderate 
differences in nutrition attitude, 
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Authors Location Participants 
Study 
overview  
Study 
Design 
Study 
Duration 
Follow-
up 
Outcome 
Measures Outcomes 
        Dietary 
behaviour 
 Behaviour and knowledge scores. 
 Additional exposure to the program 
(>5hrs) was associated with 
significantly higher nutrition, 
attitude and behaviour scores in 
schools with a higher proportion of 
low-income students. 
Dunton, 
Lagloire & 
Robertson 
(2009) 
California, 
US 
668 7th-9th 
grade 
students 
(mean age = 
12.47 years) 
‘Exercise 
Your 
Options’ - 
School-based 
nutrition 
curriculum 
Non-
experimental 
pilot 
evaluation, 
pre-test post-
test design 
8 weeks 
(8 
lessons) 
No  Dietary intake  Dairy intake increased from 2.84 to 
3.14 times per day. 
 Intake of sugary foods and sweets 
decreased from 4.17 to 3.44 times 
per day. 
 No change was seen for fruit and 
vegetable intake. 
Evans et al. 
(2012) 
US 246 6th-7th 
grade 
students 
(approx. 11-
13 years) 
‘Sprouting 
Healthy 
Kids’ -  
Multi-
component 
garden-based 
intervention 
Unequal 
treatment – 
control post-
test only 
5 months No  Fruit and 
vegetable 
consumption 
 Knowledge 
 Self-efficacy 
 Students exposed to ≥2 
intervention components scored 
higher on fruit and vegetable 
intake, self-efficacy, and 
knowledge and lower on 
preference for unhealthy foods. 
 The farmers’ visits, taste testing 
and cafeteria components had the 
largest effect sizes, but were not 
significant. 
Fahlman et 
al. (2008) 
US 783 middle 
school 
students 
(mean age = 
12.25) 
Nutrition 
curriculum 
 
Pre-post 
quasi-
experimental 
design 
 
1 month No  Nutrition 
knowledge 
 Dietary 
behaviours 
 Self-efficacy  
 The intervention group increased 
their nutrition knowledge. 
 Those in the intervention group 
were more likely to eat fruits and 
vegetables and less likely to eat 
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Authors Location 
No. of 
participants 
Study 
overview  
Study 
Design 
Study 
Duration 
Follow-
up 
Outcome 
Measures Outcomes 
         Junk food than the control group. 
 Students in the intervention group 
felt more confident that they could 
eat healthy. 
Gatenby, 
Donnelly & 
Connell 
(2011) 
Leeds, UK 55 students 
(12-13 years) 
Pilot study - 
After school 
cooking 
clubs with a 
cultural 
emphasis 
Pre-test post-
test design 
10 weeks 
(10 x 
1.5hr 
classes) 
No Cooking skills 
(subjectively 
measured) 
 Skills such as simmering food, 
cooking a meal and cooking 
healthy food increased 
significantly.  
 Cultural awareness increased. 
 The majority of participants made 
at least one of the dishes again at 
home, with 3 students making all 
of them again. 
 Students from the most 
disadvantaged backgrounds did not 
take up the offer to bring home a 
take-home bag of ingredients to 
make the dish again – mostly 
because they felt they would not 
have the opportunity to cook the 
dishes again at home. 
German et al. 
(1981) 
Northern 
Utah, US 
137 10th-12th 
grade 
students 
(approx 15-
18 years) 
Nutrition 
curriculum  
 
Pre- post-test 
control 
group design 
2 weeks No  Nutrition 
knowledge 
Dietary habits 
 Nutrition knowledge test scores 
increased in the intervention 
groups. 
 There were no significant 
differences for pre and post 
responses between intervention and 
control groups for dietary 
behaviours. 
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Authors Location 
No. of 
participants 
Study 
overview  
Study 
Design 
Study 
Duration 
Follow-
up 
Outcome 
Measures Outcomes 
Greenwood 
et al. (2009) 
North 
Florida, US 
1,099 6th-8th 
grade 
students 
(approx. 11-
14 years) 
‘Nutrition 
Education 
Initiative’ – a 
school-based 
nutrition 
intervention 
program 
Pre-test post-
test design 
5 years 
(data 
collected 
in the 3rd 
and 4th 
years) 
No  Dietary 
behaviour 
 The intervention resulted in 
increases in average servings at 
school for dairy, meat, vegetables, 
fruit, and grains and decreases in 
fat and sugar. 
Gupta & 
Kochar 
(2009) 
India 50 female 
students (13-
16 years) 
Nutrition 
education 
program 
Pre-test post-
test design 
3 months No  Nutrition 
knowledge 
 The program improved nutrition 
knowledge. 
Haerens et 
al. (2007) 
Belgium 304 students 
(12-13 years) 
Computer-
tailored fat 
intake 
intervention 
Clustered 
randomised 
controlled 
trial 
1 x 50 
min 
session 
Yes 
(3mths) 
 Fat intake  Decreases in fat intake were shown 
for girls in technical-vocational 
schools and for boys and girls in 
general education schools.  
 There were no intervention effects 
found for the total sample. 
Hyland et al. 
(2006) 
 
North East 
England 
28 students 
(12-13 years) 
+ parents 
After-school 
‘Food Club’ 
 
Intervention 
study: 
Focus groups 
and 
individual 
semi-
structured 
interviews. 
20 weeks 
(20x 2hr 
sessions) 
No  Reported 
enjoyment 
 Reports on 
what they had 
learned about 
food and 
practical skills 
 How dishes 
were received 
at home 
 Influences on 
food choices 
and  
 Most students enjoyed the practical 
emphasis on food preparation, 
believed that their skills had 
improved and understood the 
underlying message about healthier 
eating. 
 Only very limited dietary changes 
were seen. 
 There was some evidence of 
students being more involved in 
cooking at home and requesting 
particular foods. 
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Authors Location 
No. of 
participants 
Study 
overview  
Study 
Design 
Study 
Duration 
Follow-
up 
Outcome 
Measures Outcomes 
        opportunities 
for cooking at 
home 
 No evidence to suggest that the 
students’ involvement in the 
program influenced family food 
consumption. 
Klepp & 
Wilhelmsen 
(1993) 
Bergen, 
Norway 
447 7th grade 
students 
(approx. 12-
13 years) 
Social norms 
and skills-
based 
nutrition 
education 
program in 
home 
economics 
classes  
Randomised 
control trial 
12 weeks 
(+ 5 and 
12 month 
follow-
up) 
Yes 
(5mths 
& 1yr) 
 Dietary 
behaviours 
 Healthy eating 
knowledge 
 Females in the intervention schools 
reported healthier eating 
behaviours than control schools at 
both follow-up surveys. 
 Males in the intervention schools 
had healthier eating behaviours at 
the 5 month follow up but not the 
12 month follow-up. 
 Males in the intervention schools 
had significantly greater 
knowledge of healthy eating than 
those in control schools. 
 There was no significant difference 
between groups in knowledge for 
females. 
Long & 
Stevens 
(2004) 
US 121 7th-9th 
grade 
students (12-
16 years) 
Web-based 
instruction + 
classroom 
curriculum 
Quasi-
experimental 
pre-test post-
test design 
1 month 
5hrs web-
based, 
10hrs 
classroom 
No  Self-efficacy  
 Usual food 
choices 
 Nutrition 
knowledge 
 Food 
consumption 
Healthy eating self-efficacy for 
fruits and vegetables and lower fat 
foods increased compared to the 
control group. 
 Improvement in usual food 
choices. 
 Increased knowledge of fat. 
 No significant difference was 
found for consumption of fruits, 
vegetables or fat. 
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Authors Location Participants 
Study 
overview  
Study 
Design 
Study 
Duration 
Follow-
up 
Outcome 
Measures Outcomes 
Lynch et al. 
(2008) 
US 217 6th-8th 
grade 
students 
(approx. 11-
14 years) 
Web-based 
interactive 
computer 
program to 
teach food 
safety 
 
Pre-test post-
test design. 
 
19 days No  Food safety 
knowledge 
 Students increased food safety 
knowledge by 11.3%. 
 7th and 8th graders had larger 
changes in scores pre- and post-test 
compared to 6th graders. 
Lytle et al. 
(2006) 
Minnesota, 
US 
~ 3,600 7th-
8th grade 
students 
(approx 12-
14 years) 
‘TEENS’ 
study - 
classroom-
based 
curricula, 
family 
newsletters, 
and changes 
in school 
environment 
Group 
randomised 
trial 
2 years No  Availability of 
fruits, 
vegetables, 
and lower fat 
snacks in the 
home and 
school 
 Parents of students in the 
intervention schools were more 
likely to choose lower fat products 
when shopping. 
There was no difference in home 
food availability between groups. 
 Intervention schools offered and 
sold a higher proportion of 
healthier foods.  
Lytle et al. 
(2004) 
Minnesota, 
US 
2,883 7th-8th 
grade 
students 
(approx 12-
14 years) 
‘TEENS’ 
study – 
classroom-
based 
curricula, 
family 
newsletters, 
and changes 
in school 
environment 
 
Group 
randomised 
trial 
2 years No  Fruit, 
vegetable and 
fat intake 
 Food choices 
 Home 
availability of 
food 
 Changes in 
school 
environment 
 Students in the intervention schools 
had slightly higher food choice 
scores than the control schools. 
 A greater level of exposure to the 
intervention condition resulted in 
higher food-choice scores. 
 Less than half of the teachers 
implemented the full program as 
planned. 
 About one-third of families 
participated to some extent. 
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overview  
Study 
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Study 
Duration 
Follow-
up 
Outcome 
Measures Outcomes 
Maes et al. 
(2001) 
Europe 
(Austria, 
Belgium, 
Greece, 
Germany, 
Sweden) 
621 students 
(12-17 years) 
‘Food-O-
Meter’ – 
internet-
based 
computer-
tailored 
nutrition 
intervention 
Randomised-
control trial  
1 month  Yes 
(3mths) 
 Fat intake After 1 month, fat intake in the 
intervention group remained stable, 
increased in the control group. 
 After 3 months there was a trend 
for an intervention effect of the 
program on fat intake, with a clear 
positive effect in the overweight 
group. 
Mallya et al. 
(2012) 
New York, 
US 
8 7th grade 
students 
(approx 12-
13 years) 
‘Choice, 
Control, and 
Change’ 
nutrition 
curriculum 
Qualitative 
Case study 
design 
3 months No  Knowledge of 
application to 
everyday life 
Students showed that they were able 
to extend their understandings from 
the program into everyday life by: 
 Critically analysing the conditions 
of their food environment 
 Purposefully making healthier 
choices 
 Expanding the food options 
available to themselves and others. 
 
Martens et 
al. (2008) 
The 
Netherlands 
1,613 
students (12-
14 years) 
Krachtvoer – 
Nutrition 
curriculum 
program 
Cluster-
randomised 
pre-test post-
test 
experimental 
design 
3 months 
(8 x 50 
min 
lessons) 
No  Dietary intake 
  
 Higher fruit frequency and fruit 
consumption in experimental 
group. 
 For snack intake, the intervention 
had an adverse effect for students 
with the most desirable baseline 
values, but a beneficial effect for 
those with the least desirable 
baseline values. 
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Follow-
up 
Outcome 
Measures Outcomes 
Martens et 
al. (2010) 
The 
Netherlands 
502 students 
(12-14 years) 
and their 
parents 
Healthy diet 
promotion 
school 
program – 
impact of 
family 
environment
al factors 
Pre-test post-
test design 
3 months 
(8 x 
50min 
lessons) 
No  Students’ 
dietary intake 
 Family food 
environment 
 The program resulted in a 0.2 
increase in fruit servings per day 
and a 0.13 decrease in snack 
servings per day (significance not 
reported). 
 No significant family 
environmental predictors were 
found for the program-induced 
behavioural changes. 
McCaughtry 
et al. (2011) 
US 2,132 
students (11-
13 years) 
Constructivis
t-oriented 
nutrition 
education 
program 
 
Quasi-
experimental 
design 
6 weeks 
(6x1hr 
lessons) 
No  Nutrition 
knowledge 
 Self-efficacy 
 Behaviours 
 The intervention group had larger 
score increases for both nutrition 
knowledge and self-efficacy, 
compared to the control group. 
 The intervention group increased 
consumption of fruits, 
vegetables, meats and “other” 
food groups, but not dairy or 
grains. 
Mihas et al. 
(2010) 
Greece 191 students 
(12-13 years) 
Nutrition 
curriculum 
intervention 
with 
seminars for 
parents 
Randomised 
controlled 
trial 
3 months  Yes 
(15days 
& 1yr) 
 Dietary 
behaviours 
 BMI 
 Daily energy intake and total fat 
intake were significantly reduced 
after both 15 days and 12 months.  
 BMI was significantly decreased 
after 12 months. 
 Weekly consumption of red meat 
and non-home-made meals was 
reduced. 
 Frequency of fruit and breakfast 
cereal consumption was increased. 
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overview  
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Design 
Study 
Duration 
Follow-
up 
Outcome 
Measures Outcomes 
Perry et al. 
(1987) 
US 270 9th grade 
students 
(approx. 14-
15 years) 
‘Slice of Life’ 
– pilot study 
of a school 
nutrition 
curriculum 
Randomised 
controlled 
trial 
10 
sessions 
No  Dietary 
behaviour 
 Nutrition 
knowledge 
 Healthy eating 
awareness 
 Males and females in the 
intervention group showed a 
significant reduction in salt use, 
and improvements in knowledge.  
 Females also showed 
improvements in healthy eating 
behaviour and preferred choices, 
and awareness of healthy eating. 
Pobocik et 
al. (2009) 
US 63 7th-8th 
grade 
students 
(approx. 12-
14 years) 
Dairy food 
nutrition 
curriculum 
Quasi-
experimental 
design 
5 days  Yes 
(3wks) 
 Self-efficacy 
for dairy food 
consumption 
 Dairy dietary 
behaviours 
 Dairy self-efficacy improved in the 
intervention group and was 
retained 3 weeks later. 
 Dairy self-efficacy scores were 
positively related to milk and 
cheese consumption, and just milk 
consumption at follow-up. 
Raiha et al. 
(2012) 
Finland 167 7th-9th 
grade 
students 
(approx. 13-
16 years) 
Nutrition 
health 
curriculum 
intervention 
Randomised 
controlled 
trial 
3 years No  Nutrition 
knowledge 
 Dietary 
behaviour 
The intervention group: 
 Showed increased knowledge of 
general nutrition, carbohydrates 
and fats.  
 Increased their intake of healthy 
foods and reduced their intake of 
unhealthy foods. 
 Ate school lunch on a more regular 
basis.  
Rankins et 
al. (2000) 
Florida, US 341 
students(11-
14 years) 
 
 
‘Live!’ 
chronic 
disease risk 
reduction 
curriculum  
Pre-test post-
test design. 
 
6 weeks No  Knowledge 
about fat and 
fibre 
 Attitudes 
towards  
 General attitudes towards nutrition, 
reducing dietary fat and increasing 
dietary fibre improved in some but 
not all intervention schools. 
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up 
Outcome 
Measures Outcomes 
Rao et al. 
(2007) 
India 164 8th grade 
female 
students 
(approx. 13-
14 years) 
Comparison 
of two 
classroom 
nutrition 
interventions 
(print media 
and audio-
visual CD) 
Experimental 
design 
Not stated  Yes 
(3mths) 
 Nutrition 
knowledge 
 After intervention 1 (print media) 
the experimental group 
significantly increased their 
knowledge compared to the control 
group.  
 This knowledge was retained 3 
months later. 
 Intervention 2 (CD) did not 
significantly improve knowledge 
further. 
Roseman, 
Riddell & 
Haynes 
(2011) 
US 26 studies (7 
in 
adolescents - 
121 - 2,883 
participants) 
Review – 
School-based 
nutrition 
interventions 
Review 1 week – 
2 years 
NA   Of the classroom nutrition 
interventions (5),  
- 4 included teacher training,  
- None had parental involvement at 
school, 
- 1 had parental involvement at 
home, 
- 1 had peer involvement, 
- 1 had student/family incentives 
- All measured food behaviours 
- 1 measured anthropometrics  
- None had community 
involvement 
- 3 used multimedia technology 
 Only 1 was considered sufficient in 
duration (>6months) 
Shi-Chang et 
al. (2004) 
China 4,277 
students 
(mean age =  
Nutrition 
education 
intervention  
Pre-test post-
test design 
1.5 years No  Nutrition 
knowledge 
 
 Students’, staff and parents’ 
nutrition knowledge, attitudes and 
behaviours all improved in the 
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  13.7 years), 
661 school 
personnel, 
998 parents 
(Health 
education 
classes, 
outreach to 
families and 
communities
) 
    Nutrition 
attitudes 
 Nutrition 
behaviour 
intervention schools. 
 The largest increases in knowledge 
occurred among parents. 
Silveira et al. 
(2013) 
Worldwide 24 studies 
(<99 - >2000 
participants) 
Primary & 
secondary 
schools 
Systematic 
review – 
school-based 
nutrition 
education 
interventions 
Systematic 
review 
1 month - 
>12 
months 
NA  Anthropometr
ic parameters 
 Fruit and 
vegetable 
intake 
Most positive effects on 
anthropometry and fruit and 
vegetable intake were seen in studies 
which were: 
 Duration > 1 year 
 Imbedded into regular school 
activities 
 Parental involvement 
 Introduction of nutrition into 
regular curriculum 
 Provision of fruits and vegetables 
by schools. 
Sovyanhadi 
& Cort 
(2004) 
Alabama, US 29 10th grade 
students (16-
17 years) 
Nutrition 
education 
program 
using various 
teaching 
methods 
Pre-test, 
post-test 
design 
3 weeks No  Nutrition 
knowledge 
 Students’ nutrition knowledge 
improved significantly. 
 There was no significant difference 
between teaching methods used for 
teaching about reading food labels. 
 The role playing/video 
presentation/ visual display method 
was the most effective method in 
the food pyramid teaching sessions. 
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Duration 
Follow-
up 
Outcome 
Measures Outcomes 
Spoon et al. 
(1998) 
Nevada, US 2 schools 
(No. of 
participants 
not stated) 
Middle 
school 
students (age 
not stated, 
but usually 
6th-8th 
grades) 
‘Take Five’ 
program  
Pre-test post-
test design 
4 months No  Fruit and 
vegetable 
knowledge 
 Fruit and 
vegetable 
behaviours 
 Fruit and 
vegetable 
attitudes 
 Self-efficacy 
 Attitudes and perception of ability 
to eat 5 fruits and vegetables per 
day increased significantly. 
 30% more students knew they 
should eat 5 fruits and vegetables a 
day compared to pre-test. 
 Knowledge of health benefits was 
high at pre-test and no significant 
increase was found at post-test. 
 FFQ results were not valid. 
Tse & Yuen 
(2009) 
Hong Kong 203 8th grade 
students 
(approx 13-
14 years) 
Nutrition 
education 
program  
Experimental 
pre-post 
study design 
1.75hrs  Yes 
(3mths) 
 Dietary 
behaviour 
 
At the 3 month follow-up, there 
was a significant decrease in fried 
food consumption. There was also 
a significant increase in healthy 
food choices. 
Van 
Cauwenberg
he et al. 
(2009) 
Europe – 
Italy, UK, 
France, The 
Netherlands. 
Norway, 
Denmark, 
Spain 
42 studies 
(13 in 
adolescents – 
54 – 4020 
participants) 
Systematic 
review – 
School-based 
nutrition 
interventions 
Systematic 
review 
1 week – 
2 years 
NA  Dietary 
behaviours 
 
 Moderate evidence of effect found 
for educational interventions on 
behaviour  
 Limited evidence for 
multicomponent programmes on 
behaviour 
Ward & Lee 
(2004) 
US 79 9th-12th 
grade 
students 
(approx. 14-
18 years) 
Problem-
based 
learning vs. 
lecture-based 
learning 
Quasi-
experimental 
design 
1 school 
semester 
(approx. 
18 weeks) 
No  Food and 
nutrition 
knowledge 
 Both groups showed improvements 
in knowledge however, there was 
no significant difference between 
the two groups. 
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up 
Outcome 
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Ward-
Begnoche et 
al. (2009) 
US 226 6th-8th 
grade 
students 
(approx. 11-
14 years) 
Nutrition and 
physical 
activity 
curriculum 
program 
Pre-test post-
test design 
9 weeks No  Nutrition 
knowledge 
 Health 
behaviours 
 Family and 
peer 
involvement 
in healthy 
behaviours 
 Nutrition knowledge was not 
significantly different from pre-
test.  
 The intervention positively 
impacted participant’s nutritional 
choices, family and peer support of 
healthy eating, and family 
discouragement of unhealthy 
eating. 
Whittemore, 
Jeon & Grey 
(2013) 
US 384 
students(14-
17 years) 
Internet-
based 
program 
Clustered 
randomised 
controlled 
trial 
3 months 
(8-12 
lessons) 
Yes 
(6mths) 
 BMI 
 Dietary 
behaviour 
Self-efficacy 
 No change in BMI over time. 
 Significant increases were seen in 
self-efficacy, overall healthy eating 
behaviour, and fruit and vegetable 
intake, along with decreases in 
sugar-sweetened drinks and junk 
food. 
Wilson et al. 
(2012) 
Virginia, US 1,1197th 
grade 
students 
(mean age = 
12.7 years) 
Theory-
based 
school-based 
fruit and 
vegetable 
intervention 
Randomised 
controlled 
trial 
8 weeks  
(8 x 1hr 
workshop) 
(+ 1 year 
follow-up) 
Yes 
(1yr) 
 Fruit and 
vegetable 
intake 
 Fruit and 
vegetable 
knowledge 
 Fruit and vegetable servings were 
significantly higher in intervention 
schools at immediate post-test and 
at 1-year follow-up compared to 
controls. 
 Knowledge of 5-a-day 
recommendation was higher in 
intervention schools at immediate 
post-test, but not at 1-year follow-
up. 
Wodarski et 
al. (1980) 
US 36 10th-12th 
grade 
students  
Teams-
Games-
Tournaments 
Pre- post-test 
design 
4 weeks 
(50mins/ 
day) 
No  Nutrition 
knowledge 
 Students showed significant 
increases in nutrition knowledge. 
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Appendix 4.2: Plain Language Statement for the Australian 
Household Food Lifestyles Study 
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Appendix 4.3: Data security with GMI 
 
Data security with GMI 
GMI employs a number of procedures and technologies to ensure the data that 
customers collect or upload to the system is secured. 
1) SSL encryption for data collection and data manipulation  
2) Strict security measures for server access 
GMI employs all standard mechanisms to prevent unauthorized access to our 
installation. 
• GMI servers are housed at a dedicated co-location facility in Seattle that only 
permits physical access to the servers on a pre-arranged basis, only to specific, listed 
GMI employees. 
• The servers are separated from the public internet with router access control lists 
(ACLs) and dedicated firewalls. Every potential external Internet connection for 
these servers terminates in a firewall. 
• Remote administrative access to the system is limited on a per-IP address basis, and 
only to a small number of employees employing SSH version 2 with at least 768-bit 
encryption. 
• GMI Systems personnel undergo formal security awareness training upon hire. 
• No wireless networks are used in our server facility. 
• Software development is conducted and tested prior to production rollout on 
completely separate servers in worldwide Development offices – not part of 
production server farm. 
3) Server security 
• Regular and exhaustive automatic processes scan the system for any attempts at 
unauthorized access, with alerts raised in case of any anomalies. The logging system 
used to track changes made to the servers has been specially modified to prevent 
tampering. 
• All server software (RedHat Linux, Apache, etc) is immediately updated with the 
latest security patches whenever they are released. 
4) Database security 
• The results of every individual study are housed in separate databases, and 
administrative 
access to the databases is limited to a small number of GMI employees. 
• All data is backed up to a separate network attached storage (NAS) device on a 
daily basis, and regular tape backups are made as well. 
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How does GMI maintain participant privacy? 
GMI panel members are invited to participate in a survey whereby their identity 
remains anonymous to the GMI client/researcher unless in the instance that the panel 
member agrees to self-identify for example if they agree to provide their name and 
contact details to be contacted independently for secondary research. 
Each GMI panel member is assigned a respondent ID and it is this ID that is used to 
identify the participant in the survey and final data set. The ID number conceals their 
name and contact information to external parties such as GMI clients/researchers 
however allows for GMI to match their ID with profile information including their 
name and contact details. 
Measures used to identify inattentive and fraudulent respondents: 
 Email login and strong password restrictions are required for each panelist. 
 Panelists cannot change certain personal information they provide during the 
registration process. There are various attributes that will never change during 
the lifetime of a panelist. 
 Notification emails are sent to panelists when their personal information has 
been changed. 
 The use of CAPTCHA technology is employed to prevent bots and scripts from 
creating or editing panel accounts. 
 GMI aggressively enforces a Three strikes, you’re out rule within its database. 
Panel members who have incurred one infraction will have their rating altered 
from an A to a B. If this happens again, the rating changes from a B to a C. 
Three infractions result in immediate removal from the panel. 
 GMI permanently blocks suspicious email addresses, domains and IPs. 
 Upon completion of a study, the data is scrubbed for duplicate members and bad 
responses, and the infractions are recorded on the respondent’s records. Clients 
can include verification questions in their survey, and GMI tools will scan for 
consistency of panelist response. 
 GMI has checks and alerts built into its systems to ensure there are no 
duplications within its panel. 
 Controls are in place to catch and eliminate survey speedsters or straight-liners 
in real time. 
 Upon redemption of rewards, a panelist review is conducted to ensure that the 
panelist has not created multiple accounts, and then simply switched the address 
upon redemption. 
 GMI evaluates panelist responses for consistency of data, length of time taken to 
complete the survey compared to the study average, the number of words written 
in open-ended questions, etc. 
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Appendix 4.4: The Family Obesogenic Food Lifestyle 
Questionnaire 
 
Note: As it was an online questionnaire, the format appeared slightly different to 
what is shown here.  
 
The Family Obesogenic Food Lifestyle Questionnaire 
 
Screening questions 
 
To what degree are you responsible for household food shopping and meal 
preparation? 
 
 1- Not at all responsible 
 2- mostly not responsible 
 3- Unsure 
 4- Mostly responsible 
 5- Totally responsible 
 
(Removed from survey if not main household food shopper / preparer [accept only 4 
and 5]) 
 
Household 
What best describes your family / living situation 
 
Single – no children / no children at home (exclude from survey) 
Single – children at home (max 200) 
Couple – no children / no children at home (max 200) 
Couple – children at home (major of respondents) 
 
How many people live at your home (including dependent children?)  
 
Number of 
Adults (18+)                 
  Number of 
Children         
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(Exclude if only 1 adult and no children) 
 
Are you in a share flat with other adults?   
 
Yes / No 
 
(Exclude if yes) 
 
Attitudes and feelings towards eating and diet 
Please tell us how you feel about eating and diet.  
There are no right or wrong answers just answer the questions as they relate to 
your current views and feelings. 
 
1 2 3 4 5 6 7 
Strongly 
disagree 
disagree Somewhat 
disagree 
Neither 
agree nor 
disagree 
Somewhat 
agree 
Agree Strongly 
agree 
 
 1 2 3 4 5 6 7 
Eating a healthier diet would reduce my 
family’s risk of obesity 
       
Eating a healthier diet would reduce my 
family’s enjoyment of food 
       
Eating a healthier diet would help my family 
maintain lower weight 
       
It makes me feel guilty when my family 
does not eat a healthy diet 
       
I have very little control over whether my 
family eats a healthier diet in the next month 
       
I am very capable of helping my family eat a 
healthier diet in the next month 
       
I am confident that I will be able get my 
family to eat a healthier diet in the next 
month 
       
Preparing a more healthy diet takes too 
much time 
       
Eating a more healthy diet costs too much 
money 
       
Members of my family often find it hard to 
resist fast foods and  sugary treats 
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Eating a more healthy diet requires strong 
motivation 
       
I often find that fast foods are more 
convenient for my family to eat 
       
I don’t always know which foods are low in 
energy 
       
My family think I should cook them 
healthier meals 
       
My family think I should cook them less 
fatty food 
       
My family don’t really care what I cook for 
them 
       
I consider myself to be an excellent cook.        
Compared to the average person I know a 
lot about cooking 
       
I have a lot of knowledge about how to cook 
using different methods 
       
I have a high level of nutrition knowledge        
I have a lot of knowledge of how to evaluate 
the healthiness of food 
       
Compared to the average person, I know a 
lot about food and nutrition 
       
 
 
Preparing and cooking food 
Please tell us about how you approach preparing and cooking food.  
There are no right or wrong answers just answer the questions as they relate to 
what you normally do and think. 
 
1 2 3 4 5 6 7 
Strongly 
disagree 
disagree Somewhat 
disagree 
Neither 
agree nor 
disagree 
Somewhat 
agree 
Agree Strongly 
agree 
 
 1 2 3 4 5 6 7 
I always plan what we are going to eat a 
couple of days in advance 
       
I always plan meals in advance to ensure 
they are healthy 
       
What we are going to have for dinner is very 
often a last-minute decision 
       
What we cook is a joint decision and other 
family members contribute to meal plans 
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I never seem to have enough time to cook 
the meals I would really like my family to 
eat 
       
I always seem to be in a hurry these days        
Cooking is a task that is best over and done 
with quickly 
       
I regularly use the microwave to cook the 
evening meal 
       
I often cook one-pan dinners e.g. stir-fry, 
risotto, spaghetti 
       
I love preparing food using many different 
methods 
       
I have all of the kitchen equipment and 
resources I need to cook meals using 
different methods 
       
I use a lot of ready-to-eat foods in our 
household e.g. pre-prepared pasta, frozen 
vegetables 
       
I often choose easy, quick-to-prepare foods 
for our evening meals 
       
We use a lot of readymade mixes and sauces 
in our household e.g. pasta sauces, gravy, 
flavour sachets 
       
Every meal I cook has at least 3 types of 
vegetables 
       
Often the portion of meat in our main meal 
will be more than the vegetables served 
       
Preparing a variety of vegetables at each 
main meal is an important part of my food 
preparation 
       
 
 
In a usual week how many times would your family have a main evening meal 
in a fast food restaurant, outlet or café (for example, pizza bar, hamburger 
outlet, curry shop, Mexican, fish and chip shop)? 
 
 never 
 At least once per week 
 At least 2 times per week 
 At least 3 times per week 
 More than 3 times per week 
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In a usual week how many times would your family have a main evening meal 
that was purchase from a fast food restaurant, outlet or café but eaten at home? 
(for example, pizza, McDonald’s, Mexican curry, fish and chips)? 
 
 never 
 At least once per week 
 At least 2 times per week 
 At least 3 times per week 
 More than 3 times per week 
 
 
Shopping for food 
Please tell us about your approach to shopping for food.  
There are no right or wrong answers just answer the questions as they relate to 
your current views and behaviours. 
1 2 3 4 5 6 7 
Strongly 
disagree 
disagree Somewhat 
disagree 
Neither 
agree nor 
disagree 
Somewhat 
agree 
Agree Strongly 
agree 
 
 1 2 3 4 5 6 7 
Before I go shopping for food, I make a full 
list of everything needed 
       
I usually only decide what food to buy when 
in the store 
       
At home, I keep a running shopping list of 
everything we need, adding items to it when 
we run low 
       
What we buy is a joint decision and other 
family members contribute to food choices 
       
I often purchase food products in the store 
that I hadn't planned to 
       
I often buy treats for the family when I’m 
shopping, even though I didn’t intend to 
       
Sometimes I am a bit impulsive about what 
foods I buy 
       
Temptation sometimes gets the better of me 
when I’m shopping for food 
       
Food product information is very important 
to me. I always need to know what the 
product contains before I buy it 
       
I always compare product information labels 
to decide which food brands to buy 
       
I always compare food product labels to 
select the healthiest foods 
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To me the naturalness of the food I buy is an 
important quality 
       
I always avoid buying food products with 
additives and preservatives 
       
I buy mostly fresh foods rather than 
processed, canned or frozen foods 
       
There are always plenty of fruits and 
vegetables in my weekly shopping trolley 
       
 
 
 
Household eating patterns 
 
Please tell us about eating patterns in your household.  
There are no right or wrong answers. Just answer as the questions relate to 
what you normally do or what normally happens. 
 
1 2 3 4 5 6 7 
Strongly 
disagree 
disagree Somewhat 
disagree 
Neither 
agree nor 
disagree 
Somewhat 
agree 
Agree Strongly 
agree 
 
 1 2 3 4 5 6 7 
In our household we often watch television 
while eating meals 
       
In our household people often have their 
meals at separate times 
       
In our household it is often difficult to have 
a family meal together 
       
In our household, constant snacking or 
grazing has taken over and replaced regular 
set eating hours 
       
There is at least one person in our household 
who often needs a separately prepared meal 
       
Certain members of our household have 
different tastes in food to the rest of the 
family 
       
Certain members of the household are very 
choosy in what they will eat 
       
We have firm rules about what foods can be 
eaten for snacks in our household 
       
In our household, people can generally eat 
snacks whenever they like 
       
In our household, things like sweets, 
biscuits, chips, soft drinks or fruit juice are 
readily available as snacks 
       
I feel that I often cook more food than is 
necessary at meal times 
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I feel we often eat more than is necessary at 
meal times 
       
We often have second helpings at each meal        
I often experience conflict between my 
family’s preferences and my own when 
preparing meals. 
       
There are often arguments about what we 
are having for a meal 
       
Family members often express 
dissatisfaction about their meals 
       
Conflict around meals is often higher that I 
would like it to be 
       
Our family argues about food more that it 
should 
       
Our family shares the food preparation, 
cooking and cleaning up  
       
 
 
Neighbourhood food access 
Please tell us about food access in your neighbourhood.  
There are no right or wrong answers. Just answer as the questions relate to 
what you know and do. 
 
1 2 3 4 5 6 7 
Strongly 
disagree 
disagree Somewhat 
disagree 
Neither 
agree nor 
disagree 
Somewhat 
agree 
Agree Strongly 
agree 
 
 1 2 3 4 5 6 7 
In our neighbourhood we have easy access to fast 
food chains and takeaway bars e.g. McDonalds, KFC, 
Pizza Hut, Pizza parlours, Fish and Chip shops 
       
In our neighbourhood we have easy access to non-
fast-food cafes and restaurants 
       
There are lots of healthy options for eating out or 
buying take-away in my local neighbourhood 
       
I can do most of my food shopping at stores in my 
local neighbourhood 
       
I often have difficulties with transport to or from my 
usual place of food shopping 
       
I can easily walk to the stores where I shop for food        
The local stores have a good variety of fruits and 
vegetables to choose from 
       
The local stores have reasonably priced fruits and 
vegetables 
       
The local stores have high quality fruits and 
vegetables 
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Family meals 
Please tell us about the meals you prepared and served your family during the 
last 7 days.  
Please tell us what you actually prepared and served and not what you would 
have liked to have. There is no right or wrong answer. (Please check all 
appropriate items). 
 
1 2 3 4 5 6 
No Once Twice Three times Four times More than 
four times 
 
Did you serve your family any of the following VEGETABLES during the past 
week?   
 1 2 3 4 5 6 
Potatoes       
Root vegetables (e.g. carrots, sweet potatoes, 
beetroot, ginger, parsnip, radish) 
      
Leafy greens (e.g. spinach, cabbage, brussels 
sprouts, silverbeet) 
      
Marrow-like vegetables (e.g. cucumber, eggplant, 
pumpkin,  zucchini) 
      
Broccoli, cauliflower, or lettuce       
Celery       
Onions (e.g. red, white, spring onion, garlic)       
Peppers (e.g. capsicum)       
Tomatoes       
 
Did you serve your family any of the following LEGUMES/PULSES during the 
past week? 
 1 2 3 4 5 6 
Beans (e.g. green beans, broad beans)       
Baked beans       
Peas       
Any other beans (e.g. chickpeas, kidney beans)       
 
Did you serve your family any of the following GRAINS/CEREALS during the 
past week? 
 1 2 3 4 5 6 
Any type of bread       
Any type of rice (white or  brown)       
Maize (e.g. corn)       
Other wheat, rye, barley, oat products       
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Did you serve your family any of the following MEATS during the past week? 
 1 2 3 4 5 6 
Beef (e.g. minced meat, steak, roasted, stir-fired, 
sausage, burger) 
      
Lamb (e.g. minced, chops, roasted, stir-fried)       
Pork (e.g. chops, minced, roasted, ham, bacon, 
sausage, salami) 
      
Chicken (e.g. breast, drumstick, wing, minced, 
baked, roasted, pie, fingers, nuggets, burger) 
      
Turkey (e.g. breast, drumstick, minced, roasted, 
turkey roll) 
      
Duck (e.g. roasted)       
Any type of eggs       
 
Did you serve your family any of the following SEAFOOD /FISH during the 
past week? 
 1 2 3 4 5 6 
Shellfish (e.g.  oysters, scallops, prawns, lobster, 
crab) 
      
Fish (e.g. grilled, smoked, fried, steamed)        
Canned fish (e.g. tuna, sardines)       
Fish products (e.g. fish cakes, finger, pie, paste)       
Other seafood       
 
Did you use OILS AND SPREADS during the past week? 
 1 2 3 4 5 6 
Cooking oil (e.g. olive, canola, vegetable)       
Salad dressings       
Hard spreads (e.g. butter)       
Soft spreads (e.g. margarine, Jam, marmalade)       
Other oils and spreads       
 
Did you serve your family any NUTS & SEEDS during the past week? 
 1 2 3 4 5 6 
Peanuts including peanut butter        
Any other nuts (e.g. almonds, hazelnuts)       
Seeds (e.g. pumpkin seeds, sunflower seeds)       
 
Did you serve your family any of the following FRUITS during the past week? 
 1 2 3 4 5 6 
Stone fruit (e.g. apricots, avocados, cherries, 
nectarines, olives, peaches) 
      
Citrus fruit (e.g. orange, lemon)       
Apples       
Bananas       
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Berries (e.g. raspberries, strawberries)       
Grapes (including raisins, sultanas)       
Melons (e.g. honeydew, rockmelon, watermelon)       
Pears (all types)       
Tropical fruit (e.g. guava, lychee, mango, papaya, 
pineapple) 
      
Dates, kiwifruit, passionfruit       
 
Did you serve your family or have available any of the following other foods 
during the past week? 
 1 2 3 4 5 6 
Confectionery e.g. lollies, candy       
Chocolate       
Sugar, honey, or syrup       
Yoghurt       
Ice cream       
Cakes and biscuits or cookies       
Pizza, pies, sausage rolls       
Hamburgers, fish and chips       
 
 
Diet satisfaction and intentions 
Overall, how satisfied are you with your family’s diet over the last 7 days? 
1 2 3 4 5 6 7 
Not at 
all 
satisfied 
dissatisfied Somewhat  
dissatisfied 
Neither  
Satisfied or  
dissatisfied  
Somewhat 
satisfied 
satisfied Extremely 
satisfied 
 
 1 2 3 4 5 6 7 
How satisfied are you that you and your 
family actually ate a low fat diet 
       
How satisfied are you with the amount of 
fresh fruit and vegetables actually consumed 
by you and your family 
       
How satisfied are you that you and your 
family actually consumed only moderate 
amounts of sugars and food containing 
sugars (e.g. biscuits, cookies, cakes, sweets) 
       
How satisfied are you that you and your 
family actually ate only moderate amounts 
of lean red meat 
       
How satisfied are you that you and your 
family actually drank plenty of plain water 
rather than soft drink, fruit juice or 
flavoured water 
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How satisfied are you that you and your 
family actually avoided foods that were high 
in additives and preservatives 
       
How satisfied are you that all family 
members were sufficiently physically active 
to burn off the food and energy they 
consumed in the last 7 days (e.g. 30 minutes 
or more of daily exercise) 
       
 
 
Please state your dietary intentions over the next month: 
1 2 3 4 5 6 7 
Strongly 
disagree 
disagree Somewhat 
disagree 
Neither 
agree nor 
disagree 
Somewhat 
agree 
Agree Strongly 
agree 
 
 1 2 3 4 5 6 7 
I intend for my family to eat a healthier diet 
over the next month 
       
I plan for my family to eat a healthier diet 
over the next month 
       
I want my family to eat a healthier diet over 
the next month 
       
 
 
Personal values 
We are interested in how you currently live your life and what is important to 
you.  Listed below are some guiding principles or personal values which many 
people use in their lives.  
There are no right or wrong answers just answer the questions as they relate to 
your current views and feelings.  
1 2 3 4 5 6 7 
Extremely 
unimporta
nt 
Not 
important 
Somewhat  
unimportant 
Neither 
important 
nor  
Unimportant  
Somewhat 
important 
Important Extremely 
important 
 
 1 2 3 4 5 6 7 
Equality (equal opportunity for all)         
Inner harmony (peace with myself)         
Social power (control over others)         
Pleasure (gratification of desires)         
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Social order (stability of society)         
An exciting life (stimulating experiences)         
Wealth (material possessions, money)         
National security (protection of my nation 
from enemies)  
       
Self-discipline (self-restraint)         
Detachment (from worldly concerns)         
Family security (safety for loved ones)         
Unity with nature (fitting into nature)         
A varied life (filled with challenge, novelty 
and change)  
       
Authority (the right to lead or command)         
A world of beauty (beauty of nature and the 
arts)  
       
Daring (seeking adventure, risk)         
Protecting the environment (preserving 
nature)  
       
Honouring of parents and elders (showing 
respect)  
       
Obedient (dutiful, meeting obligations)         
Enjoying life (enjoying food, sex, leisure, 
etc)  
       
Devout (holding to religious faith and 
belief)  
       
 
 
Please enter the value which is most important to you 
_________________________________ 
 
 
Final Questions  
Could you please tell us a little about the people in your household? 
 
Does anyone in your family have a medically diagnosed 
condition that influences what the household eat e.g. diabetes? 
No         Yes 
If yes, please state condition. 
Does anyone in your family have a non-medically diagnosed 
condition that influences what the household eats? 
No          Yes   
Is anyone in your household totally vegetarian or vegan? No         Yes   
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How many people live at your home (including dependant children?) 
 
Number of Adults 
(18+)                 
  Number of 
Children         
 
 
 
Could you please tell us a little about the physique of people in your household?  
 
 
You 
Spouse or 
Partner 
Oldest child at 
home 
Age (years) 
 
   
Height - please state in 
cm 
 
___cm ___cm ___cm 
Weight - please state in  
kg 
 
____kg ____kg ____kg 
 
 
Weight satisfaction: 
1 2 3 4 5 6 7 
Not at 
all 
satisfied 
dissatisfied Somewhat  
dissatisfied 
Neither  
Satisfied or  
dissatisfied  
Somewhat 
satisfied 
satisfied Extremely 
satisfied 
 
 1 2 3 4 5 6 7 
Overall how satisfied are you with your 
current weight? 
       
Overall how satisfied are you with your 
spouse’s or partner’s current weight?  
       
Overall how satisfied are you with the 
current weight of your children? 
       
 
What is the main earning occupation in your household? 
 
Office/clerical   Senior Management  
Manual/factory work   Services (e.g. Police, 
army) 
 
Trade / Craft   Professional (e.g. legal)  
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Student   Retired  
Company Director   Education/Medical  
   Other   (please specify) 
 
 
Your highest level of Education: 
 
1 High school / Secondary school 
2 Technical college / Tafe 
3 University degree / Diploma  
4 Postgraduate university degree / 
Diploma 
5 Other 
 
 
What is the combined annual income of you and your spouse / partner? 
 
Up to $20,000                  $40, 001 – 
60,000         
  $100,001 – 
150,000         
 
$20, 001 – 
30,000          
  $60, 001 – 
80,000         
  $150, 001 – 
200, 000 
 
$30, 001 – 
40,000         
  $80, 001 – 
100, 000         
  $200, 001 or 
more                 
 
 
 
Please indicate which ethnic group you most identify with e.g. Aboriginal, 
Greek, Vietnamese, African, Italian, Anglo- Australian. 
 
      
 
 
Please indicate your religious affiliation 
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Please indicate your postcode or zip code 
 
      
 
 
Please indicate your state or territory 
 
      
 
 
 
Again, thank you for participating in this comprehensive survey.  We sincerely 
appreciate your time and effort.   
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Appendix 5.1: Ethics approval for the Food Knowledge Survey 
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Appendix 5.2: Plain Language Statement for the Food 
Knowledge Survey 
 
 
 
PLAIN LANGUAGE STATEMENT 
 
TO:  Participant 
 
 
Plain Language Statement  
Date: 21st November 2012 
Full Project Title:  A Survey of  Australian Consumers' Knowledge of Food and 
Health 
Principal Researcher:  Prof. Tony Worsley 
Student Researcher: N/A 
Associate Researcher(s):  Dr. Wei Wang  
 
Purpose of the study 
We would like to invite you to take part in this study.  If you agree to take part you 
will be asked to complete an online Food Knowledge Survey. 
The purpose of this study is to see how much people know about health-related 
food issues and whether they know enough to enable them to choose healthy foods 
for themselves and their families, and to contribute to society by deciding whether 
to support community initiatives or organisations through the purchase of their 
products. The study also aims to identify personal characteristics that are associated 
with knowledge levels.  
This research is important because adequate food knowledge is needed to prevent 
obesity and metabolic diseases and to adapt to climate change and current 
economic challenges. The research findings will be useful for the development of 
food education curricula in schools, food community programs, food policy 
implementation and the monitoring of food awareness in the community. This 
research is of an academic nature and will not, under any circumstances, be used 
for commercial purposes. 
What we are asking you to do 
Your participation is completely voluntary and you are free to withdraw at any 
stage. The survey should take about 20 minutes for you to complete. 
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As a participant in this study you will be asked to complete an online Food 
Knowledge Survey.  This contains questions that will help us determine your 
knowledge of meal planning, the nutrient content of foods and the health 
consequences of foods, safe food practices, environmental issues such as animal 
welfare and climate change. There are also questions about your usual dietary 
practices including your consumption of vegetables, fruit and ‘fast’ foods; your 
personal values and beliefs and health and demographic characteristics. 
To agree to participate in this study please click on the link to the Food Knowledge 
Survey at the bottom of the email. If you do not wish to participate please ignore 
this email. If you wish to withdraw at any time, just close the survey window.  
Privacy and confidentiality 
Once the survey has been completed by all the participants the data will be 
transferred to the research team in password protected electronic files.  Only 
members of the research team will have access to the data.  The data will be 
retained in Professor Worsley’s password protected files in the School of Exercise 
and Nutrition Sciences at Deakin University for at least six years. 
Your privacy and confidentiality will be maintained throughout the study. There are 
no risks to you associated with this study. The data you provide will be treated in the 
strictest confidence – any personal identifying information will be deleted from the 
data files before data analysis. Only general findings from this study will be reported 
in the academic literature and forums – no personal identifying information about 
specific individuals will be published.   
Reporting of the findings 
The results of this study will be disseminated to other academics (in the form of 
academic research papers and presentations) and to relevant government and 
health organisations.  
If you would like to know about the general findings of the survey you will be able to 
find a summary of the findings on the following website  a few months after the 
survey has been completed:  
http://www.deakin.edu.au/health/cpan/ 
If you would like more information about the survey please contact Professor 
Worsley at the address below.  
Management of the study 
Prof. Tony Worsley is responsible for the management of this project and will 
ensure the study is conducted in the manner proposed. This work has been funded by 
the Australian Research Council (ARC). None of the researchers have any conflicts 
of interest in regards to this study. If you have any queries regarding this project, 
please contact:  
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Prof. Tony Worsley 
School of Exercise and Nutrition Sciences 
Deakin University 
221 Burwood Highway, Burwood VIC 3125 
Phone: 03 9244 6743 
Email: tonyw@deakin.edu.au 
 
Complaints 
If you have any complaints about any aspect of the project, the way it is being 
conducted or any questions about your rights as a research participant, then you may 
contact:   
 
The Manager, Office of Research Integrity, Deakin University, 221 Burwood 
Highway, Burwood Victoria 3125, Telephone: 9251 7129, Facsimile: 9244 6581; 
research-ethics@deakin.edu.au 
 
Please quote project number [HEAG-H 137_2012]. 
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Appendix 5.3: The Food Knowledge Survey 
 
Food Knowledge Survey 2012 
 
Survey Description 
The purpose of this survey is to find out what people know about food, including 
nutrition and health, food safety, and environmental and ethical issues related to 
food, and to see if levels of food knowledge are related to certain individual 
characteristics and behaviours.  
<Link to Plain Language Statement> 
 
Section 1: What kinds of food knowledge do food consumers need to 
lead active healthy lives?  
 
1. Do you think it is essential or not essential for school leavers to have the 
following food knowledge and skills to enable them to be discerning food 
consumers?  
 Essential Not 
Essential 
Cooking skills   
Budgeting skills   
The nutrient composition of foods   
How to prepare food safely   
How foods are processed by food companies   
The effects of food on people’s health   
Which foods produce more or less pollution 
during production 
  
The functions of key nutrients   
How food is grown   
How food is advertised   
How food is regulated   
Appropriate serving sizes   
How to read food labels   
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In your own words, what food related knowledge or skills do you think everyone 
needs in order to be active, healthy food consumers? 
____________________________________________________________________
____________________________________________________________________
____________________________________________________________________ 
 
Section 2: Nutrition Knowledge 
The first few items in this section are about what you think nutritionists 
currently recommend we should eat to be healthy. 
1. Do you think nutritionists recommend the average Australian should be 
eating less, the same amount, or more of these foods? (Tick one answer 
box per food)  
 
 
Vegetables 
Sugary foods 
Meat 
Starchy foods 
High fat foods 
High fibre foods 
Fruit 
Salty foods 
Dairy Products 
Fish 
Highly processed foods 
 
2. About how many serves of fruit and vegetables do nutritionists recommend 
people eat every day?  
Note: 1 serve of fruit is 1 medium piece of fruit or 2 small pieces of fruit, 1 serve 
of vegetables is ½ cup cooked vegetables or 1 cup of salad. 
 
Fruit        _____________serves/day   
Vegetables____________serves/day  
 
 
3.     The Australian Guide to Healthy Eating recommends adults eat 2 serves of 
dairy and 0 to 3 serves of “extras” a day.  
Note: “Extras” are foods that are not essential to meet the body’s nutrient 
requirements. They are often high in fat, salt or sugar, like cakes, buns, biscuits, 
confectionery. 
Less Same More 
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Do you think the following amounts of dairy foods and “extras” represent one 
serve, less than one serve or more than one serve? (Tick one answer per food 
item) 
 
Food Group Food Item Less 
than 1 
serve 
1 serve More 
than 1 
serve 
Not 
sure 
Dairy 150g yoghurt 
(small pot) 
    
20g (1 slice) 
cheese 
    
Extras 1 60 gm 
chocolate bar 
    
1 scoop of ice 
cream 
    
1 meat pie     
 
4.      Which fat is most important for Australians to cut down on? (Tick one 
answer) 
 
(a) Monounsaturated fat 
(b) Polyunsaturated fat 
(c) Saturated fat 
(d) Trans fat 
(e) Not sure 
 
3. Do you think these foods contain high or low amounts of added sugar?  
(Tick one answer box per food) 
 High Low Not 
sure 
Bananas    
Strawberry yoghurt    
Orange 35% juice    
Muesli bar    
 
4. Do you think these foods contain high or low amounts of saturated fat?  
(Tick one answer box per food) 
 High Low Not 
sure 
Lean red meat    
Whole milk    
Avocado    
Vegetarian pastry    
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5. Do you think these foods contain high or low amounts of dietary fibre? 
(Tick one answer box per food) 
 
6. Do you think these foods contain high or low amounts of salt (sodium)? 
(Tick one answer box per food) 
 High Low Not 
sure 
Bacon     
White rice (boiled)     
Beef steak (uncooked)    
Mixed vegetables (frozen)    
Wholegrain bread    
Cornflakes    
Vegemite    
Cheddar cheese (Processed)    
Pasta    
 
 
 High Low Not 
sure 
Cornflakes    
Bananas    
Wholegrain bread    
Fish    
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7. A healthy dinner plate should consist of: (Tick one answer option below) 
 
 
 
 
 
 
 
 
 
 
 
(a) Half protein, half vegetables                  (b)  Half carbohydrates, a quarter
          protein, a quarter vegetables 
     
 
 
 
 
 
 
 
 
 
 
 
(c) Half vegetables, a quarter protein,         (d) A third vegetables, a third 
quarter carbohydrates                                   protein, a third carbohydrates 
 
(a) Not sure 
 
  
8. Which one of the following do you think has the most kilojoules (i.e. calories, 
energy) for the same weight? (Tick one answer) 
 
(a) Sugar 
(b) Carbohydrate 
(c) Dietary fibre 
(d) Fat 
(e) Alcohol 
(f) Not sure  
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9. What do you think the term ‘energy’ means with regards to food (e.g. when 
we say a product contains a lot of energy, or is a high energy food)? 
_________________________________________________________________
_________________________________________________________________
_________________________________________________________________ 
 
10. Do you think foods high in the following nutrients keep you feeling full for 
longer? 
 
 Yes No Not 
sure 
Fat    
Protein    
Sugar    
Dietary fibre    
Carbohydrates    
 
11. Fruit and vegetables generally contain large amounts of which of the following 
nutrients? 
 
 Yes No Not 
sure 
Fat    
Protein    
Sugar    
Dietary fibre    
Vitamins    
Minerals    
 
12. Which of the following nutrients is particularly important for the healthy 
development of a baby’s brain during pregnancy? (Tick one answer) 
 
(a) Zinc 
(b) Folate 
(c) Calcium 
(d) Vitamin K 
(e) Not sure 
 
13. There is another nutrient needed for the healthy development of an unborn 
baby’s brain. What is it? (Tick one answer) 
 
(a) Iodine 
(b) Iron 
(c) Vitamin C 
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(d) Magnesium 
(e) Not sure 
 
14. What does Iron from food do in the body? (Tick one answer) 
 
(a) Helps produce hormones needed by the body 
(b) Helps blood clot to enable wounds to heal 
(c) Helps convert glucose to energy 
(d) Transports oxygen in the blood 
(e) Not sure 
 
15. Which of these nutrients do you think is particularly important for adolescent 
girls and women of reproductive age? (Tick one answer) 
 
(a) Vitamin C 
(b) Iron 
(c) Calcium 
(d) Vitamin E 
(e) Not sure 
 
16. Vitamin D and Calcium are important for: (Tick one answer) 
(a) Fighting infections in the body 
(b) Transporting oxygen in the blood 
(c) Building strong bones 
(d) Maintaining vision/eye sight 
(e) Not sure 
 
17.  Think about the Nutrition Information Panel on the food label.  This shows 
the amounts of kilojoules (or calories), protein, and fat in the food. 
 
If it showed that 100 grams of the food contained the following amounts of 
nutrients, would you consider that to be a low amount or a high amount? 
(Answer each one) 
 
 High Low Not 
sure 
100 milligrams of sodium    
20 grams of fat    
15 milligrams of cholesterol    
5 grams of dietary fibre    
10 grams of saturated fat    
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18. If a food advertisement says a product is “packed full or energy”, what 
does this mean? (Tick one box) 
 
(a) It has lots of calories (kj) 
(b) it will make you feel more alert 
(c ) it will improve your ability to perform physical tasks 
(d) All of the above 
 
 
19. Up to what age should an infant consume breast milk (or infant formula) 
only? (Tick one answer) 
 
(a) Around 3 months  
(b) Around 6 months 
(c) Around 9 months 
(d) Around 12 months 
(e) Around 18 months or longer 
(f) Don’t know 
 
 
Section 3: Meal Planning 
 
1. What are your suggestions to help people eat a healthy balanced diet on a 
budget? 
_________________________________________________________________
_________________________________________________________________
_________________________________________________________________
__________________________________________ 
 
2. Which of the following behaviours would help you to grocery shop on a 
budget?  
 Yes  No Not 
sure 
Planning your meals and writing a shopping list    
Buying your food daily    
Buying fruit and vegetables that are in season    
Shopping at the supermarket instead of the local 
green grocer 
   
Bulk-buying your meat, portioning it out into meal 
sizes and freezing. 
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3. Which of the following behaviours would best help you prepare meals on a 
budget?  
 Yes  No Not 
sure 
Use dried herbs when cooking or grow your own 
herbs 
   
Limit the amount of vegetables in meals    
Prepare meals that require long, slow cooking eg. 
Casseroles, stews, curries, soups 
   
Cook meals that require few ingredients    
Prepare meals using perishable items you already 
have in the fridge 
   
 
4. Which of the following behaviours would help you eat well on a budget?  
 Yes  No Not 
sure 
Buy meals from the local take-away outlets    
Eat at local pubs/restaurants when they have 
specials eg. $10 steak night 
   
Cook meals in bulk and freeze leftovers for later    
Buy ready-made meals from the supermarket eg. 
Lean cuisine 
   
 
5. Suppose you had to prepare a meal quickly from scratch for four people. Which 
one of these meal choices would be the most economical and nutritious? (Tick one 
answer) 
a) roast lamb 
b) lasagne from scratch 
c) stir-fry 
d) casserole 
e) take away 
 
 
Section 4:  Safe and Unsafe Food Practices 
  
1. If you need to cut other foods after you have used a cutting board to slice raw 
meat, chicken, or fish, what is the best way to prevent food poisoning? (Tick 
one answer) 
 
(a) Wipe the cutting board off with a paper towel 
(b) Rinse the cutting board under very hot water 
(c) Turn the board over and use the other side 
(d) Wash the cutting board with hot soapy water and rinse 
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2. Before handling food, is it safe or unsafe to wash your hands in the following 
ways? (Answer each one) 
 Safe Unsafe Not 
sure 
Rinse your hands under warm water    
Wash your hands in water only and dry thoroughly    
Wash your hands using soap and dry thoroughly on a 
clean hand towel 
   
 
3. If a family member is going to be several hours late for a hot meal, how 
should you store the meal to keep it safe until this person is ready to eat it? 
(Tick one answer) 
 
(a) Store it in the refrigerator and reheat it when the person is ready to  
eat it 
(b) Store it on the kitchen counter until the person is ready to eat it 
(c) Store it in a cool oven until the person is ready to eat it 
(d) Store it in a warm oven until the person is ready to eat it 
(e) Don’t know 
 
4.    What do you think is the safest way to defrost meat? (Tick one answer) 
 
(a) Leave it covered on the sink 
(b) Put it in the fridge to defrost a day before you need it 
(c) Defrost it in a plastic bag in a sink of hot water 
(d) Don’t know 
 
5.    To avoid food poisoning, which of the following types of meat must be cooked 
all the way    
        through? (Answer each item) 
 Yes  No Not 
sure 
Chicken    
Hamburger    
Steak    
Boneless rolled roast lamb    
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Section 5:  Environmental issues 
1. Which of the following do you think best describes what food security is? 
(Tick one answer) 
 
(a) Ensuring food is not tampered with during production 
(b) Ensuring a regular supply of safe and nutritious food is accessible  
and affordable for everyone. 
(c) Ensuring the food you eat is safe and nutritious by growing it yourself 
(d) None of the above 
 
2. Which of the following do you think best describes what a genetically 
modified food is? (Tick one answer) 
 
(a) Food that contains genetic material 
(b) Foods that have been made by cross-breeding two other foods using 
natural plant and animal reproduction methods 
(c) Food in which the genes have been altered using biotechnology  
(d) None of the above 
 
3. Are the following statements about climate change true or false?  
(Tick one answer box for each statement) 
 
 True False Not 
sure 
The burning of fossil fuels does NOT 
contribute to climate change 
   
Climate change is expected to cause more 
frequent, extreme weather conditions 
including floods,  droughts and bushfires 
   
Ocean acidification caused by climate 
changeis a serious threat to food webs and 
ecosystems. 
   
 
4. Which of the following are greenhouse gases? (Answer each item) 
 
 Yes No Not 
sure 
Carbon dioxide (CO2)    
Carbon Trioxide (CO3)    
Methane (CH4)    
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6. The term “food miles” refers to: (Tick one answer) 
a) How many miles you would have to walk to burn off the calories (kj) contained 
within the particular food 
b) The distance you travel getting to and from your local food shops  
c) The distance food travels from the place of its production to when it reaches 
the consumer 
d) The area of land in a region that is used for food production 
 
 
Section 6: Your involvement with food 
The following questions are about your experiences and involvement with food. 
 
1. Please indicate how much you agree or disagree with the following 
statements. 
  
 
1 
Strongly 
disagree 
2 
Disagree 
3 
Neither 
disagree/ 
agree 
4 
Agree 
5 
Strongly 
agree 
 I don’t think much about food 
each day 
     
 Cooking is not much fun      
 Talking about what I ate or am 
going to eat is something I like 
to do 
     
 Compared with other daily 
decisions, my food choices are 
not very important 
     
 When I travel, one of the things I 
look forward to most is eating 
the food at the place I visit 
     
 I do most of the cooking for my 
household 
     
 I enjoy cooking for others and 
myself 
     
 When I eat out, I don’t think or 
talk much about how the food 
tastes 
     
 I don’t like preparing food      
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2. Please indicate how much you agree or disagree with the following statements 
Statement Strongly 
disagree 
Disagree Neither 
agree nor 
disagree 
Agree Strongly 
Agree 
I don’t think much 
about the nutrient 
content of my food 
     
I am always trying to 
make my diet healthier  
     
I enjoy talking about 
healthy foods, meals 
and recipes 
     
My health and my 
family’s health is 
important to me 
     
 
 
The following questions relate to the sharing of food information. “Food” refers to 
all aspects of food e.g. cooking, diet, nutrition and food products. 
3. Please indicate how much you agree or disagree with the following 
statements 
Statement Strongly 
disagree 
Disagree Neither 
agree nor 
disagree 
Agree Strongly 
Agree 
I like introducing new 
foods to my friends and 
family 
     
I like helping people by 
providing them with 
information about food  
     
People ask me for 
information about food 
     
If someone asked where 
to get the best 
information about a 
particular food or 
nutrition topic, I could 
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tell him or her where to 
go 
My friends think of me 
as a good source of 
information when it 
comes to new 
information about food  
     
 
 
Sources of food information:  
1. If you are looking for information about food or nutrition where do you go?  
Statement Never Sometimes A lot 
A book or cookbook     
A doctor    
A dietician or other health 
professional 
   
Family, friend or co-worker    
Mass media – Newspaper, 
television, radio  
   
Magazines    
Diet company (e.g. Weight 
Watchers) 
   
Nutrition information panel on 
a  food label 
   
 
 
2. Do you ever look for food or nutrition information on the internet?  
Yes  
No 
 
If you answered “Yes”, where do you look? (Tick all that apply) 
a) Government health agency websites 
b) Charitable organisation websites (e.g. The Heart Foundation) 
c) Wikipedia 
d) Whatever comes up on Google or another search engine 
e) Facebook 
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f) Twitter 
g) Forums 
h) Other  places__________________________________ 
 
 
3. Think about the last time you looked for food or nutrition information. (e.g. 
recipes, nutrition, food safety, environment, etc) 
 
What topic were you looking for information about? 
______________________________________________________________ 
 
Where did you seek information from? 
_________________________________________________________ 
 
 
Section 7: Your Recent Food Consumption  
This section is about your eating habits in the PAST MONTH (this includes breakfast, 
lunch and dinner). Please try and recall if you did any of the following and if so, how 
often. It is important that you answer all questions for us to understand your 
dietary habits. 
 
1. During the PAST MONTH, on average, how often did you do the following? 
 
 Never Once a 
month 
2-3 
times/ 
month 
1-2 
times/ 
week 
3-4 
times/ 
week 
5-6 
times/ 
week 
Once a 
day 
More 
than 
once a 
day 
Eat potato crisps 
or salty snack 
foods 
        
Eat chocolate or 
lollies 
        
Eat cake, 
doughnuts or 
sweet biscuits 
        
Eat pies, pasties 
or sausage rolls 
        
Drink soft drink         
Eat snacks during 
the day 
        
Eat snacks after 
7.30pm 
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2. When you eat snacks which snack foods do you usually eat? 
____________________________________________________________________
____________________________________________________________________
____________________________________________________________________ 
 
Think about your usual eating pattern over the past month… 
3. How often do you usually drink fruit juice (e.g. just juice)? 
DO NOT INCLUDE: sweetened fruit drinks or cordials 
I usually drink fruit juice… 
Less than 
once a 
month or 
never 
About 
fortnightly 
or monthly 
1 or 2 times 
a week 
3 or 4 
times a 
week 
5 or 6 
times a 
week 
Once a 
day 
Twice 
a day 
3 or more 
times a 
day 
        
 
4. How often do you usually eat dried fruit? 
I usually eat dried fruit… 
Less than 
once a 
month or 
never 
About 
fortnightly 
or monthly 
1 or 2 times 
a week 
3 or 4 
times a 
week 
5 or 6 
times a 
week 
Once a 
day 
Twice 
a day 
3 or more 
times a 
day 
        
 
5. How often do you usually eat cooked (e.g. stewed, baked), canned and/or 
frozen fruit? 
I usually eat cooked, canned and/or frozen fruit… 
Less than 
once a 
month or 
never 
About 
fortnightly 
or monthly 
1 or 2 times 
a week 
3 or 4 
times a 
week 
5 or 6 
times a 
week 
Once a 
day 
Twice 
a day 
3 or more 
times a 
day 
        
 
6. Over the past month, how often have you eaten raw summer fruit (e.g. 
peach, nectarine, apricots, plums, strawberries, raspberries, blueberries, 
melon…)? 
Over the past month, I ate raw summer fruit… 
Less than 
once a 
month or 
never 
About 
fortnightly 
or monthly 
1 or 2 times 
a week 
3 or 4 
times a 
week 
5 or 6 
times a 
week 
Once a 
day 
Twice 
a day 
3 or more 
times a 
day 
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7. How often do you usually eat other raw fruit (e.g. apple, banana, pear, 
orange, kiwifruits, feijoas, grapes…)? 
I usually eat other raw fruit... 
Less than 
once a 
month or 
never 
About 
fortnightly 
or monthly 
1 or 2 times 
a week 
3 or 4 
times a 
week 
5 or 6 
times a 
week 
Once a 
day 
Twice 
a day 
3 or more 
times a 
day 
        
 
8. Think about your usual eating pattern over the past month… 
How often do you usually eat/drink…?  
(Include fresh, frozen, canned and juiced vegetables) 
 Less 
than 
once a 
month 
or never 
About 
fortnight
ly or 
monthly 
1 or 2 
times a 
week 
3 or 
4 
times 
a 
week 
5 or 
6 
times 
a 
week 
Once 
a day 
Twic
e a 
day 
3 or 
more 
times a 
day 
Hot chips/Potato wedges 
(include oven 
fries/wedges) 
        
Potato (NOT potato 
crisps) 
        
Onion/Leek         
Tomato-based sauce 
(e.g. tomato sauce, pasta 
sauce) 
        
Tomato         
Carrot         
Lettuce         
Cabbage (includes 
coleslaw) 
        
Silverbeet/Spinach         
Green peas         
Green beans         
Broccoli         
Cauliflower         
Pumpkin         
Other vegetables         
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9. Think about your usual eating pattern over the past month. On average, how 
many “servings*” of VEGETABLES (fresh, frozen, canned, juiced) do you 
eat per day? 
 
a) I don’t eat vegetables 
b) Less than 1 serving per day 
c) 1 serving per day 
d) 2 servings per day  
e) 3 servings per day 
f) 4 servings per day 
g) 5 or more servings per day 
 
 
10. Do you skip breakfast?  
 
a) No 
b) Sometimes 
c) Often 
 
 
If response to Q10 is b or c, display Q11 
 
11. How many days a week do you usually skip breakfast? ____ 
 
12. What do you usually have for breakfast on weekdays (food and drinks)? 
____________________________________________________________________
____________________________________________________________________
____________________________________________________________________ 
 
13. How does the AMOUNT of your usual breakfast compare with the 
AMOUNT described below? (Compare amount only, not type of food) 
A bowl of cereal, a serving of fruit or juice, a cup of milk, and a slice of 
toast with spread 
a) I have much less 
b) I have somewhat less 
c) I have about the same as this 
d) I have somewhat more 
e) I have much more 
 
 
 
 
*ONE “serving” is….. 
One whole vegetable (eg. 1 potato, 
1 kumara, 1 carrot, 1 tomato…) 
OR 1 handful vegetables (fresh, 
cooked, canned, frozen) 
OR 1 handful potato or root vegetable 
OR 1 heaped handful of salad 
OR 1 glass of vegetable juice 
 
*ONE “serving” is….. 
One whole vegetable (eg. 1 potato, 
1 kumara, 1 carrot, 1 tomato…) 
OR 1 handful vegetables (fresh, 
cooked, canned, frozen) 
OR 1 handful potato or root vegetable 
OR 1 heaped handful of salad 
OR 1 glass of vegetable juice 
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Section 8 Your opinions about society and yourself 
The next few questions are about your views on social aspects of life. 
 
1. Please indicate how much you agree or disagree with the following 
statements 
 
 Strongly 
agree 
Somewhat  
agree 
Neutral Somewhat 
disagree 
Strongly 
disagree 
There’s little use in 
contacting public 
officials because often 
they aren’t really 
interested in the 
problems of the 
average person 
     
Nowadays a person has 
to live pretty much for 
today and let 
tomorrow take care of 
itself 
     
In spite of what some 
people say, the living 
conditions of the 
average person are 
getting worse, not 
better 
     
It’s hardly fair to bring 
children into the world, 
the way things look for 
the future. 
     
These days a person 
doesn’t really know 
who he/she can count 
on 
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Your Personal Values (guiding principles in your life) 
2. How well do the following statements ACTUALLY describe you and your 
approach to life?  
 
N
o
t 
lik
e 
m
e 
at
 a
ll 
N
o
t 
lik
e 
m
e
 
A
 li
tt
le
 li
ke
 
m
e
 
So
m
ew
h
at
 
lik
e 
m
e 
Li
ke
 m
e 
V
er
y 
m
u
ch
 
lik
e 
m
e 
I always think up new ideas, be original and 
creative, and do things my own way. 
      
I feel it’s important to be rich and have a lot 
of money and expensive things. 
      
I believe it’s important that every person in 
the world should be treated equally no 
matter who, where, or what they are. 
      
I believe everyone should have equal 
opportunities in life no matter who, where, 
or what they are. 
      
I always like to show my abilities and to be 
admired for what I do. 
      
I prefer to live in secure surroundings and 
avoid doing things that might endanger my 
safety. 
      
I like to be constantly surprised, to do many 
different things in my life, and always look 
for new things to do. 
      
I always try to follow the rules of society 
and do what is expected of me, even when 
no one is watching. 
      
I am always willing to listen to people who 
are different and even when I disagree with 
them I still want to understand them. 
      
I always try to be humble and modest and 
not draw attention to myself. 
      
I always try to have a good time and to spoil 
myself 
      
I am free to make my own decisions about 
what I do and I’m not dependant on others. 
      
I always try to help people around me and to 
care for their well-being. 
      
I like being seen as very successful and 
recognised by others for my achievements. 
      
I believe that the government needs to be 
strong and ensure my safety against all 
threats 
      
I always seek adventure and take risks to 
lead an exciting life. 
      
I always try to behave properly and to avoid 
doing anything people would say is wrong. 
      
I always try to get respect from others and to 
get them to do as I say. 
      
I am a loyal friend and devoted to the people 
close to me. 
      
I care for nature and always look after the 
environment. 
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I adhere to traditions and  try to follow the 
customs handed down to me by religion or 
family. 
      
I take every chance I have to seek out fun 
and to always do the things that give me 
pleasure. 
      
 
The following question is about how you see yourself. 
3. Please indicate the extent to which you agree or disagree with the following 
statements. You should rate the extent to which the pair of traits applies to 
you, even if one characteristic applies more strongly than the other. 
I see myself as…. 
Statement 
St
ro
n
gl
y 
d
is
ag
re
e
 
M
o
d
er
at
el
y 
d
is
ag
re
e
 
D
is
ag
re
e 
a 
lit
tl
e
 
N
ei
th
er
 
ag
re
e 
n
o
r 
d
is
ag
re
e
 
A
gr
ee
 a
 
lit
tl
e
 
M
o
d
er
at
el
y 
A
gr
ee
 
St
ro
n
gl
y 
A
gr
ee
 
Extraverted, enthusiastic        
Critical, quarrelsome         
Dependable, self-disciplined        
Anxious, easily upset        
Open to new experiences, 
complex 
       
Reserved, quiet        
Sympathetic, warm        
Disorganised, careless        
Calm, emotionally stable        
Conventional, uncreative        
 
 
Section 9: About your background 
Finally, we would like to ask you a few general questions about yourself. 
 
1. Are you male or female? (Tick one answer) 
(a) Male 
(b) Female 
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2. How old are you?        _____________years 
 
3. What is your height? _____________ cm/ ft and inches 
 
4. What is your weight? _____________kg/ stone and pounds 
 
5. Are you: (Tick one answer) 
 
 
 
6. Which ethnic group do you most identify with? (Tick one answer) 
7.  
(a) Aboriginal/Torres Strait Islander 
(b) Australian 
(c) Other ethnic identity 
Please Specify _____________________ 
 
8. How many people live in your household (including yourself)? 
 
Adults    ________             
 
Children under 18 years  ________                                
  
How old are the children under 18 years?    1 _____      2_____    3 _____  4 
_____     
          
9. What is the postcode of your residential address? ___________________ 
 
10. What is the highest level of education you have completed? (Tick one answer) 
 
(a) Year 11 or less 
(b) Completed year 12 
(c) TAFE or trade qualification 
(d) University qualification 
 
 
 
 
 
(a) Married                  (b)  De facto / 
cohabiting          
  (c)  
Single         
 
(d)  Divorced             (e)  Other           
 375 
 
 
11. Are you currently: (Tick one answer) 
 
(a) Employed full time 
(b) Employed part time/casual 
(c) Unemployed/looking for work 
(d) Home duties/retired 
(e) Student 
(f) Other, please describe 
______________________________________________________________ 
 
11. Did you study home economics or a similar subject at secondary school? (eg. 
domestic science, food technology, etc) (Tick one answer) 
 
a) Yes 
b) No 
c) I can’t remember 
 
If Yes go to Q 12, 13 if not go to Q14 
 
12. At school, did you study this subject for: 
 
a) 6 months 
b) 12 months 
c) 1-2 years 
d) 2-3 years 
e) more than 3 years 
f) not at all 
g) I can’t remember 
 
13. What do you remember most about this subject in school? (Tick one answer) 
 
a) recipes 
b) cooking techniques e.g. how to simmer, sauté 
c ) safety in the kitchen 
d) preparation techniques e.g. measuring, dicing 
e) budgeting 
f) something else _______________________ 
 
 
14. Did you learn about food related topics (e.g. nutrition, diet and health 
relationships, environmental impact of food production) in any other 
subjects at school? 
 
Yes 
No 
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If yes, what subject(s) was it and what do you remember from it? 
           
           
            
 
15. What do you remember most about your health studies at school? 
 
 I did not study health at school  
 I remember:         
           
            
 
16. Are you on any of the diets below? (Answer each statement) 
 No Yes 
Diet restricted by a food allergy   
Diabetes control diet   
Low fat diet    
Low salt diet    
Weight control/slimming diet    
Semi-vegetarian, vegetarian, vegan diet   
Another kind of diet (please provide details) 
 
_________________________________________________ 
 
  
 
17. Has a medical doctor ever diagnosed you with any of the following health 
problems?  
(Answer each statement) 
  
 No Yes 
Heart disease   
Stroke   
Cancer   
Type 1 diabetes   
Type 2 diabetes   
 High blood pressure   
Food allergy/sensitivity   
Crohn’s disease or Coeliac disease   
Another condition (please 
describe)_______________________ 
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18. Are you the main food shopper in your household? (Tick one answer) 
 
(a) Yes 
(b) No 
(c) I share the responsibility 
 
 
Thank you very much for your time.  
If there are any comments you would like to make about food knowledge 
or this questionnaire, please do so below, they would be very welcome. 
______________________________________________________________ 
______________________________________________________________ 
______________________________________________________________ 
______________________________________________________________ 
If you are interested in the findings of this survey, a summary of the 
findings will be posted on the website below in a few months’ time. 
http://www.deakin.edu.au/hmnbs/cpan 
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Appendix 5.4: Supporting data for exploratory factor analysis 
in Study 2.1 
 
Exploratory factor analysis scree plot for food knowledge and skills items 
 
Exploratory factor analysis three-factor solution component matrix of 
unrotated loadings  
 Component 
1 2 3 
How foods are processed by food companies .662 -.406  
How food is regulated .636 -.419  
The nutrient composition of foods .626  -.416 
Which foods produce more or less pollution 
during production 
.600 -.450  
How food is grown .595   
The functions of key nutrients .583  -.425 
How to read food labels .580   
Appropriate serving sizes .572   
The effects of food on peoples’ health .561 .430  
How food is advertised .554 -.347  
How to prepare food safely .478 .473  
Cooking skills .333 .510 .470 
Budgeting skills .357 .471 .497 
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Complete pattern matrix for exploratory factor analysis with oblimin rotation of three-factor solution of food knowledge and skills items  
 
 
Item Pattern coefficients Structure coefficients Communalities 
 Component 
1 
Component 
2 
Component 
3 
Component 
1 
Component 
2 
Component 
3 
 
Which foods produce 
more or less pollution 
during production 
.801 .008 .056 .781 .086 -.245 .612 
How food is regulated .795 .034 .020 .792 .121 -.286 .628 
How food is advertised .727 .118 .098 .704 .176 -.204 .512 
How foods are 
processed by food 
companies 
.689 -.127 -.204 .751 .008 -.427 .604 
How food is grown .522 -.014 -.225 .604 .107 -.416 .408 
Cooking skills .021 .775 .032 .146 .768 -.184 .592 
Budgeting skills .078 .775 .060 .099 .769 -.178 .596 
How to prepare food 
safely 
-.058 .481 -.383 .141 .577 -.491 .457 
The functions of key 
nutrients 
..033 -.105 -.740 .297 .098 -.724 .535 
The nutrient 
composition of foods 
.124 -.142 -.724 .377 .068 -.732 .567 
The effects of food on 
peoples’ health 
-.141 .211 -.713 .149 .386 -.717 .572 
How to read food labels .122 .037 -.572 .340 .205 -.628 .408 
Appropriate serving 
sizes 
.116 .311 -.420 .309 .437 -.547 .401 
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Appendix 5.5: Ethics approval for the Families and Food 
Survey 
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Appendix 5.6: Plain Language Statement for the Families and 
Food Survey 
 
 
 
PLAIN LANGUAGE STATEMENT AND CONSENT FORM 
 
TO:  Participant 
 
 
Plain Language Statement  
Date: 30th November 2013 
Full Project Title International Study of Food Marketing 
Principal Researcher:  Professor Tony Worsley 
 
Purpose of the study 
We would like to invite you to take part in this study. We are inviting selected 
participants from the Global Market Insight research company database to 
participate in this study.  If you agree to take part you will be asked to complete an 
online International Study of Food Marketing questionnaire. 
The purpose of this study is to investigate consumers’ views of food and food 
marketing in five countries: Vietnam, Indonesia, China (Shanghai), Singapore and 
Australia. The questionnaire contains questions about household food purchasers’ 
views of the healthiness of selected food habits, body weight regulation, food and 
drink marketing and advertising, household shopping and eating and drinking 
habits, the knowledge and skills required by consumers, as well as questions about 
your personal values and your demographic background.  
This research will be the first to examine consumers’ views of these issues across 
five countries. The findings will be helpful for nutrition institutes and government 
health agencies to develop policies and to promote healthy eating in their 
communities.  This research is of an academic nature and will not, under any 
circumstances, be used for commercial purposes. 
What we are asking you to do 
Your participation is completely voluntary and you are free to withdraw at any 
stage. The questionnaire should take about 20 minutes for you to complete. 
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To agree to participate in this study please click on the link to the International 
Study of Food Marketing questionnaire at the bottom of the email. If you do not 
wish to participate please ignore this email. If you wish to withdraw at any time, 
please click EXIT at the bottom of the survey window.  
Privacy and confidentiality 
Once the survey has been completed by all the participants, the data will be 
transferred to the research team in password protected electronic files.  Only 
members of the research team will have access to the data.  The data will be 
retained in Professor Worsley’s password protected files in the School of Exercise 
and Nutrition Sciences at Deakin University for at least six years. 
Your privacy and confidentiality will be maintained throughout the study. There are 
no risks to you associated with this study. The data you provide will be treated in the 
strictest confidence – any personal identifying information will be deleted from the 
data files before data analysis. Only general findings from this study will be reported 
in the academic literature and forums – no personal identifying information about 
specific individuals will be published.   
Reporting of the findings 
The results of this study will be disseminated to other academics (in the form of 
academic research papers and presentations) and to relevant government and 
health organisations.  
If you would like to know about the general findings of the study please with me in 
six months’ time:  
<tonyw@deakin.edu.au> 
If you would like more information about the survey please contact Professor 
Worsley at the address below.  
Management of the study 
Professor Tony Worsley is responsible for the management of this project and will 
ensure the study is conducted in the manner proposed. This work has been funded by 
an Australian Research Council grant. Professor Worsley has no conflicts of interest 
in regards to this study. If you have any queries regarding this project, please contact:  
Professor Tony Worsley 
School of Exercise and Nutrition Sciences 
Deakin University 
221 Burwood Highway, Burwood VIC 3125 
Phone: 03 9244 6743 
Email: tonyw@deakin.edu.au 
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Complaints 
If you have any complaints about any aspect of the project, the way it is being 
conducted or any questions about your rights as a research participant, then you 
may contact:   
 
The Manager, Office of Research Integrity, Deakin University, 221 Burwood 
Highway, Burwood Victoria 3125, Telephone: 9251 7129, Facsimile: 9244 6581; 
research-ethics@deakin.edu.au 
 
Please quote project number [HEAG-H163_ 2013]. 
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Appendix 5.7: The Families and Food Survey 
 
Note 1: As this was an online questionnaire, the format appeared slightly different to 
what is shown here.  
Note 2: The name of the survey was changed after data collection for brevity in 
publications. 
 
INTERNATIONAL STUDY OF HOUSEHOLD FOOD PROVIDERS’ VIEWS OF FOOD AND 
FOOD MARKETING 
 
Introduction 
In this questionnaire we ask you for some information about you and your views 
and experiences of food and food marketing.  It is not a test. We just want to know 
a little about your opinions and experiences.  Your answers will give us a general 
idea of what people think about food marketing and related issues. We will not 
connect your personal identity to any findings we make. 
 
Screening question  
 
Who does most of the food purchasing and provision for your household? (Please 
click one answer).  
 
Rotate order of items. 
 
a) Self (INTERVIEW) 
b) Self and Spouse/partner (INTERVIEW) 
b) Spouse/partner (SKIP THANKYOU) 
c) Other, please describe____________________________________ (SKIP 
THANKYOU) 
 
 
In this survey we will use several terms. This is what they mean. 
Snack food – any food that is eaten between main meals 
Fast food – “Food, such as hamburgers (McDonalds), pizza (Pizza Hut), or fried 
chicken (KFC), that is prepared in quantity by a standardized method and can be 
sold and eaten quickly there or elsewhere (including traditional hawker or street 
food)” 
Soft drinks – Manufactured non-alcoholic sweetened carbonated drinks like Coca 
Cola, Fanta, lemonade as well as sports drinks such as Powerade, Gatorade, 
sweetened fruit juices, etc. 
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YOUR VIEWS OF THE HEALTHINESS OF FOOD HABITS 
 
1. Look at the food related habits below. How harmful are they to human health?  
 
Scale: Not harmful 1 to very harmful 5 
 
Rotate order of items. 
 
a) Poor personal hygiene and risks of food borne infections (e.g. salmonella 
infections) 
b) Food allergies (e.g. peanut allergy) 
c) Consuming highly processed foods containing lots of fat, salt and/or sugar  
d) Drinking sugar sweetened fizzy beverages most days of the week (e.g. Coca Cola) 
e) High meat intakes 
f) Low intakes of fruit and vegetables 
g) Skipping (missing) meals like breakfast 
h) Eating snacks (processed foods) between main meals 
i) Low intakes of meat  
j) Eating too many high fat foods 
k) Eating foods containing high levels of salt 
l) Eating food containing high amounts of sugars 
m) Going on weight loss diets 
n) Drinking coffee everyday 
o) Drinking tea everyday 
p) Drinking 100% fruit juice 
q) Drinking energy drinks (e.g. Red Bull) 
r) Babies being fed infant formula  
s) Eating fruit between main meals 
t) Low intakes of fish 
 
 
 
YOUR BODY WEIGHT 
 
1. Are you concerned about your weight at the moment? 
 
a)  Not at all 
b)  A little concerned 
c)  Somewhat concerned 
d)  Very concerned 
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Which of the following are you trying to do about your weight at the moment? 
 
2. I am not trying to do anything about my weight  
 
a) No (SKIP to Q8) 
b) Yes 
 
 
3. Are you trying to lose weight?  
 
a) No (SKIP to Q5) 
b) Yes (please answer Q4 and Q5) 
  
 
4. How are you trying to lose weight? 
 
 a) By dieting 
b) By exercising 
c) By dieting and exercising 
d) Other ways, please 
describe………………………………………………………………………………………………………. 
Please explain......................................................................................................... 
 
 
5. Why are you trying to lose weight? 
 
Please 
explain……………………………………………………………………………………………………………………… 
 
 
6. Are you trying to gain weight?  
 
a) No (SKIP to Q7) 
b) Yes (SKIP to Q8) 
 
 
7. Are you trying to stay the same weight? 
 
a) No  
b) Yes  
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8. Have you heard of the Body Mass Index (BMI)?  
 
a) No 
b) Not Sure 
c) Yes 
 
If Yes, please describe 
it………………………………………………………………………………………………………………….. 
  
 
9. What do you think are the main causes of obesity?  
 
Scale: 5 point - Not a cause of obesity (0); Not Sure/Neutral (3); Definitely a cause of 
obesity (5) 
 
Rotate order of items 
 
a) People don’t do enough physical activity 
b) Lack of willpower 
c) People aren’t aware of the dangers of obesity  
d) Modern technology (e.g. cars, computers, video games)  
e) The promotion of unhealthy foods (in stores, the mass media and online)  
f) Eating oversized servings of foods  
g) The low cost of unhealthy food 
h) Regular consumption of fast foods  
i) Overconsumption of sugar sweetened drinks 
j) Lack of safe cycling and walking paths  
k) Lack of availability of healthy foods  
l) Lack of physical activity opportunities  
m) Genes cause obesity  
 
 
10. How effective are the following actions that individuals can take to maintain a 
healthy body weight? 
 
Scale: 5 point - Not at all effective to Very effective  
 
Rotate order of items. 
 
a) Nothing. There is little anyone can do  
c) Establish an exercise routine 
d) Don’t sit down for longer than 15-20 minutes at a time 
e) Don’t eat between meals 
f)  Use smaller plates and dishes  
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g) Don’t have second helpings 
h) Make a regular shopping list 
i) Try not to eat sweetened foods like cakes or confectionery 
j)  Avoid alcoholic drinks 
k) Avoid sugar sweetened soft drinks like Coca Cola 
l) Eat breakfast every day 
m) Eat foods with protein (e.g. meats, fish, eggs) every day 
n)  Try to eat less 
o) Eat only with other people 
p) Don’t eat in from of the TV or computer 
r) Don’t eat between meals 
s) Go on a slimming diet 
t) Weigh yourself regularly 
u) Substitute diet soft drinks for regular soft drinks 
v) Count the calories you consume 
w) Use commercial meal replacements 
x) Take diet pills  
y) Join organized weight-loss programs like Weight Watchers  
z) Walk more 
ia) Eat smaller portions of food. 
 
 
 
YOUR VIEWS OF FOOD AND DRINK MARKETING AND ADVERTISING 
 
 
1. How much do you approve or disapprove of the following industry practices? 
 
Scale: 5 point:  Strongly disapprove, Disapprove, Not Sure/Neutral, Approve, 
Strongly approve 
 
Rotate order of items 
 
a) Alcohol advertising on TV 
b) Alcohol advertising in newspapers and magazines 
c) Alcohol or tobacco companies’ sponsorship of sports events and sports teams 
d) Fast food companies’ sponsorship of children’s websites 
e) Soft drink advertising aimed at children 
h) Fast food company sponsorship of children’s sports or educational programs  
i)  Promotion of confectionery and soft drinks in supermarkets 
j) Vending machines (with sugar sweetened beverages or confectionery) in schools 
k) The advertising of foods and drinks that contain a lot of sugar on TV/ radio 
l) Two for one pricing or upsizing of fast foods and drinks 
m) Positioning of fast food outlets (e.g. McDonald, KFC) near schools 
n) Cigarette advertising on TV 
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o) Cigarette advertising in newspapers and magazines 
p) The marketing of fruit and vegetables  
q) The promotion of water to children 
r) The marketing of milk and dairy products 
s) The marketing of fresh meat 
t) Nutrition education in schools or on TV provided by soft drink or fast food 
companies 
 
 
2. During the past three months about how often did someone in your immediate 
household (e.g. you, your spouse or your child) see a special offer, competition 
or giveaway for a food or drink product: 
  
Scale: Not in the last month, Once a month, Twice a month, Three times a month, 
Four or more times.  
 
Rotate order of items. 
 
a) On public transport (e.g. bus, train, tram)? 
b) At school (e.g. canteen, sports event)? 
c) In a magazine 
d) Received via sms 
e) Received via email 
 
 
3. During the past three months about how often did someone in your immediate 
household (e.g. you, your spouse or your child): 
 
Scale: Not in the last month, Once a month, Twice a month, Three times a month, 
Four or more times.  
 
Rotate order of items. 
 
f) Enter a competition you saw on food or drink packaging  
g) Play a game or enter a competition on the Internet that was related to a food or 
drink product? 
h) Buy food or drinks from a vending machine?                                                   
i)  Buy an extra food or drink product on display at the supermarket checkout 
j)  Receive a free sample of a food or drink product at a train station, shopping 
centre, supermarket, etc.? 
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4. Should the national government have stricter controls over the marketing and 
advertising of food and drinks in your country? 
 
 No. Please explain why not…………………………………………………………………………….. 
 
 Yes. Please explain why……………………………………………………………………………… 
 
 
5. These questions are about the claims food manufacturers may make about 
their products. 
How likely are these claims to be true? 
 
 Scale: 5 point - Not at all likely to Very Likely 
 
 Rotate order of items. 
 
a) A company says that a product will help reduce cholesterol levels.   
b) A company says that a product contains a vitamin.   
c) A company claims this product will help reduce your body weight 
d) A company claims this product will help reduce your chances of getting heart 
disease 
e) A company says this product is good for bone health 
f) A company labels its product as ‘healthy’ 
g) A company says a product has less salt, sugar or fat 
 
 
6. How healthy are the following beverage products? 
 
Scale: 5 point Very Unhealthy (1); Not sure/neutral (3); Very Healthy (5) 
 
Rotate order of items. 
 
a) Energy drinks (e.g. Red Bull) 
b) Gatorade 
c) Coca Cola 
d) Pepsi Cola 
e) Kelloggs Cocoa Pops 
f) Tap water 
g) Bottled water 
i) Infant formula 
j) Fruit juice (canned or packaged) 
k) Energy drinks (e.g. Red Bull) 
l) Asian drinks (e.g. barley drink, sugarcane drink, chrysanthemum tea) 
n) Diet Coke  
o) Mineral water 
p) Whole plain milk 
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q) Flavoured milk 
r) Instant coffee   
s) Green tea 
t) White coffee (Indonesia) Milky coffee 
u) Sweet condensed milk 
 
 
7. How much do you approve (or disapprove) of the following industry practices? 
 
Scale: 5 point - Strongly Disapprove (1); Not sure (3); Strongly approve (5) 
 
Rotate order of items 
 
1) Replacing vitamins and minerals lost during food processing 
2) Adding vitamins and minerals to sugar sweetened fizzy drinks (e.g. Pepsi cola)   
3) Adding vitamins to breakfast cereals which contain large amounts of fats, sugar or 
salt 
4) Adding vitamins and minerals to plain bread or rice 
5) Adding fish oil extracts to food products (e.g. soy milk fortified with omega-3) 
 
 
 8. What can governments do to help us consume healthier foods and drinks? 
 
Scale: 5 point - Strongly Disagree, Disagree, Not sure, Neutral Agree Strongly, Agree 
 
Rotate order of items. 
 
a) Ban all advertising of fizzy sugar sweetened beverages (e.g. Coca Cola) 
b) Ban vending machines selling unhealthy food or drinks in schools 
c) Put a 20% tax on fizzy sugar sweetened beverages (e.g. Coca Cola) 
d) Subsidise the sales of fruits and vegetables, making them cheaper. 
e) Conduct media campaigns to encourage people to eat healthier foods, like fruit 
and vegetables.  
f) Ban the advertising of any food products to children 
g) Make food labels carry clearer information about the content of foods 
h) Enforce the regulations on food safety in shops, markets and restaurants 
i) Establish sms systems to remind people when to eat healthier foods 
j) Ensure that children learn how to purchase and cook foods at school 
k) Help companies to reformulate foods to contain less salt, sugar and saturated fat 
l) Allow vending machines to contain only with healthy food and drinks 
m) Strictly enforce food safety regulations 
n) There is little governments should do about the availability of foods and 
beverages 
o) Provide incentives to encourage consumers to make healthier choices 
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9. In general, how much do you trust nutrition information from these sources? 
 
Scale: 5 point - Strongly distrust, Distrust, Not Sure/Neutral, Trust, Strongly Trust 
 
Rotate order of items. 
 
a) Food Retailers 
b) Food manufacturers 
c) Soft drink manufacturers 
d) Government health departments 
e) Health/organisations (e.g. Heart Foundation) 
f) Medical doctors (general practitioners) 
g) Food industry associations 
h) Dieting Websites 
i) Friends 
j) Adult family members 
k Food advertising and promotion 
l) Traditional healers (e.g. herbalists, naturopaths, traditional medical practitioners) 
m) Dietitians/Nutritionists 
n)  Food labels 
o) Other sources, please 
name…………………………………………………………………………………………………………. 
 
 
 
EATING AND DRINKING 
 
 In this section we ask some questions about your usual food consumption.  
 
1. How often do the following occur in your household? 
 
Scale: never/rarely, a few times a month, a few times a week, almost everyday 
 
Rotate order of items. 
 
a) Your family eats out at a traditional restaurant 
b) Your family eats at a fast food restaurant e.g. McDonalds, KFC 
c) You eat your main meal of the day at home 
d) One or more of your family eats some food while watching TV/computer 
e) The TV is on when the family eats 
f) The children have separate meals from the adults 
g) You eat together as a family 
h) Fruit is freely available in your household 
g) Confectionery or snacks are freely available in your household 
h) Your family drinks sugar sweetened beverages  
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i) Safe water is available at home 
j) Your family buys take away meals 
k) Your family eats main meals outside the household (e.g. in a food court) 
 
2. Who prepares the main meals in your household? 
 
a) Self 
b) My partner/spouse  
c) A servant/cook  
d) Someone else (who?.................................................................................)  
 
 
3. Over the past year, have you tried to increase or decrease your own intake of 
the following foods and drinks? 
 
Scale: 5 point - Decreased a lot, Decreased, No change, Increased, Increased a lot  
 
Rotate order of items, except last item. 
 
a) Fresh meat 
b) Fresh fish 
c) Canned fish 
d) Green leafy vegetables (e.g. cabbage, broccoli, bok choi)   
e) Root vegetables (carrots, sweet potatoes, turnips etc) 
f) Legumes (peas and beans) 
g) Fruit 
h) Processed foods 
i) Fast foods 
j) Chocolate and confectionery 
k) Sugar sweetened beverages 
l) Salt rich foods (e.g. processed meats) 
m) Alcoholic drinks (beer, wine, spirits) 
n) Fatty foods (e.g. bacon, cheese)  
o) Biscuits, cakes and sweet buns 
p) Something else? Please describe……………………………………………………….. 
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WHICH FOOD KNOWLEDGE AND SKILLS DO CONSUMERS’ NEED? 
Below we have list some types of food knowledge and skills that maybe important 
for today’s food consumers.  
 
1. How important are the following types of food knowledge and skills for today’s 
consumers to enable them consume healthy foods?  
Scale: Five point - Not Important to Very important 
Rotate order of items 
Food terminology (e.g. “organic”, healthy) 
Cooking skills 
Budgeting skills 
The nutrient composition of foods 
How to prepare food safely 
How foods are processed by food companies 
The effects of food on people’s health 
The environmental impact of food production 
systems  
The functions of key nutrients 
How food is grown 
How foods are marketed and advertised 
How food is regulated 
How to maintain a secure food supply 
Appropriate serving sizes 
How to read food labels 
Meal planning skills 
Appropriate serve sizes 
Animal welfare issues 
How to make ethical decisions about food (e.g. 
buying Fair Trade products) 
 
In your own words, what food related knowledge or skills do you think everyone 
needs in order to be active, healthy food consumers? 
____________________________________________________________________ 
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YOUR FOOD SHOPPING 
 
1. Where and how often do you usually do the main food shopping for your 
household? (That is, purchasing fruit and vegetables, bakery goods, meats and 
fish, tea and coffee etc.)  
(Please click one answer per line.) 
 
Rotate order of 
items 
Never/rarely Less than 
once a week 
Once a 
week 
2-3 times 
per week 
Every 
day 
 
a. Traditional 
market 
 
Never/rarely Less than 
once a week 
Once a 
week 
2-3 times 
per week 
Every 
day 
b. Supermarket 
 
 
Never/rarely Less than 
once a week 
Once a 
week 
2-3 times 
per week 
Every 
day 
c.     Local stores  
 
Never/rarely Less than 
once a week 
Once a 
week 
2-3 times 
per week 
Every 
day 
d.     Shop online 
 
Never/rarely Less than 
once a week 
Once a 
week 
2-3 times 
per week 
Every 
day 
 
 
2. During the past month how often have you bought a food or a beverage from: 
 
Scale 5 point:  No, Once or twice, several times, every day, several times a day 
 
Rotate order of items except last one 
 
a) A supermarket 
b) A fast food restaurant (e.g. McDonalds, KFC) 
c) A sports venue 
d) A cinema or theatre 
e) A vending machine 
f) A street stall or small shop 
g) A newsagent 
h) A petrol station 
i) A convenience store (e.g 7 eleven) 
j) A greengrocer 
k ) A market 
l) A sit down restaurant 
m) A café 
n) A canteen (or similar) at your workplace 
 
o) Somewhere else: please 
describe…………………………………………………………………………………………………… 
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3. Approximately how much do you spend on all your family’s food each week? 
(include dining out as well as food purchases?) ………….. 
 
Here are some questions about supermarkets. 
 
4. How much emphasis does your main supermarket place on the promotion of 
“unhealthy” foods like soft drinks, chocolate and chips (crisps)?   
 
         None at all                                                            A very strong emphasis 
                          1------2------3------4------5------6------7 
 
 
5. Overall, do you think supermarkets are a positive or negative influence on the 
diets of people in your area? 
 
Negative influence                                                     Positive influence 
                        1------2------3------4------5------6------7 
 
 
6. Overall, do you think that supermarkets are a negative or positive influence on 
other local food retailers in your area?  
 
Negative influence                                                    Positive influence 
                       1------2------3------4------5------6------7 
 
 
 
FOOD: SAFETY AND THE ENVIRONMENT 
1. When buying food, how important to you are the following safety and quality 
concerns? 
 
Scale: Five Point: Not important (1); Very important (4); Don’t Know (5) 
 
Rotate order of items. 
 
a) The food producer maintains control of hygiene 
b) The shop or retailer maintains control of hygiene 
c) You know the staff personally 
d)  You know where the food originates from 
e)  Local hygiene inspectors visit the place regularly 
f) Government authorities enforce strict hygienic standards for food 
g) You know the shop from previous experience 
h) The food is labelled with full product information. 
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2. Are there any food safety issues that concern you (e.g. the safety of food 
handling in shops and restaurants, additives in foods, allergens such as traces of 
peanuts in foods)? 
 
a) No 
b) Yes. Please 
describe……………………………………………………………………………… 
 
 
3. Are there any environmental issues that concern you (e.g. the pollution of 
rivers and waterways, air quality, the state of farmland, greenhouse gas 
emissions)? 
 
a) No 
b) Yes. Please 
describe……………………………………………………………………………… 
 
 
4. In the last 3 months have you had any other concerns about any foods? (e.g. 
about milk, meat, fruit and vegetables, confectionary, etc.) If so, please describe 
them here 
 
………………………………………………………………………………………… 
 
 
5. How often does your household do any of the following? 
 
Scale: 5 point Never, Rarely, Not Sure, Quite often, Often  
 
Rotate order of items 
 
a) Compost household food scraps  
b) Buy/eat food that has been grown locally (i.e. within 100km of your city) 
c) Use my own carry bags when shopping instead of plastic bags  
d) Avoid purchasing products in non-environmentally friendly packages (e.g. plastic 
packaging, excess packaging) 
f) Eat less meat  
g) Buy/use organic food products 
 
 
 
YOUR PERSONAL VALUES (GUIDING PRINCIPLES IN YOUR LIFE)  
How well do the following statements ACTUALLY describe you and your approach 
to life?  
 Scale: 5 point: Not like me at all, Not like me, A little like me, Like me, Very much 
like me 
Rotate order of items 
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a) I always think up new ideas, be original and creative, and do things my own 
way. 
b) I feel it’s important to be rich and have a lot of money and expensive things. 
c) I believe it’s important that every person in the world should be treated equally 
no matter who, where, or what they are. 
d) I believe everyone should have equal opportunities in life no matter who, 
where, or what they are. 
e) I always like to show my abilities and to be admired for what I do. 
f) I prefer to live in secure surroundings and avoid doing things that might 
endanger my safety. 
g) I like to be constantly surprised, to do many different things in my life, and 
always look for new things to do. 
h) I always try to follow the rules of society and do what is expected of me, even 
when no one is watching. 
i) I am always willing to listen to people who are different and even when I 
disagree with them I still want to understand them. 
j) I always try to be humble and modest and not draw attention to myself. 
k) I always try to have a good time and to spoil myself 
l) I am free to make my own decisions about what I do and I’m not dependant on 
others. 
m) I always try to help people around me and to care for their well-being. 
n) I like being seen as very successful and recognised by others for my 
achievements. 
o) I believe that the government needs to be strong and ensure my safety against 
all threats 
p) I always seek adventure and take risks to lead an exciting life. 
q) I always try to behave properly and to avoid doing anything people would say is 
wrong. 
r) I always try to get respect from others and to get them to do as I say. 
s) I am a loyal friend and devoted to the people close to me. 
t) I care for nature and always look after the environment. 
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u) I adhere to traditions and try to follow the customs handed down to me by 
religion or family. 
v) I take every chance I have to seek out fun and to always do the things that give 
me pleasure. 
 
 
 
BACKGROUND INFORMATION 
 
In order to examine the views of different groups of people in the community (for 
example comparing males with females, people of different age groups and 
educational levels) we need some information about your background. 
 
1. What is your sex? (Please tick one answer as appropriate) 
 
a) Male 
  
b) Female 
 
 
2. How old are you? ____________years 
 
 
3. Where do you live? What is your postcode? Region of city    
 
 
4. What is your marital status? 
       
a) Single 
b) Widowed 
c) Married/defacto 
d) Separated/divorced 
e) Other 
 
 
5. What is the highest level of education you have completed? (Circle ONE answer 
only)   
a) Completed primary school only  
b) Left school at or before 14 years of age 
c) Left school between 15 and 16 years  
d) Left school between 17 and 19 years 
e) Left school at or  before 18 years  
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6. What is your height?   cm 
 
 
7. What is your weight?   Kgs 
 
  
8. What type of accommodation do you live in? 
 
Rotate order of items. 
 
a) House (detached, terraced or semi-detached) 
b) Unit (one of a group of small ground floor houses) 
c) Flat or apartment 
d) Mobile home or caravan 
e) Other, please describe__________________________ 
 
 
9. Do you own or rent your accommodation? 
 
Rotate order of items. 
 
a) Fully own – no mortgage/loan 
b) Own – have a mortgage (buying with a loan) 
c) Rent – private accommodation 
d) Rent – public or government housing 
 
 
10. Does your accommodation have any separate bedrooms? 
 
a) No 
b) Yes - How many bedrooms do you have?   bedrooms 
 
 
11. How many adults (including you) live in your household?.............adults 
  
 
12. How many children between 0 and 5 years are living with you?  …… 
 
 
13. How many children between 6 and 12 are living with you?   …… 
f) Bachelor degree/ Graduate Diploma / Graduate Certificate 
h) Postgraduate degree 
i) I have a trade or technical diploma 
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14. How many children between 13 and 18 are living with you? ……. 
 
 
15. Is anyone pregnant or lactating in your household? 
 
a)   No 
b)   Yes 
 
 
16. Is anyone over 60 years of age in your household? 
a) No 
b) Yes, how many people?...... 
 
 
17. What transport do you own?  
 
Rotate order of items. 
 
a) A car 
b) A motor bike or scooter 
c) A van /campervan 
d) A four wheeled drive vehicle (SUV) 
e) A bicycle 
 
18. How many of the following items are there in YOUR HOME (Please include 
portables)?  
 
Rotate order of items. 
 
Scale: 0 1 2 3 4 5 or more 
 
a) TV’s     
b) DVD/VCD players 
d) CVD/VCD recorders (include Foxtel IQ and TiVo)  
e) Computers (desktop or laptop)  
f) Video game players (e.g. Playstation®, Nintendo DS)  
g) Ipad/Samsung tablets, etc. 
h) Smartphone/ Android phone 
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THANK YOU FOR YOUR HELP! 
 
The general findings from this survey will be made available in approximately 6 
months’ time. If you would like a summary of the findings please contact 
XXX@deakin.edu.au 
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Appendix 5.8: Supporting data for exploratory factor analysis 
in Study 2.2 
 
Exploratory factor analysis scree plot for food knowledge and skills items 
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Exploratory factor analysis two-factor solution component matrix of unrotated 
loadings  
 Component 
1 2 
Cooking skills .768  
Budgeting skills .720  
The nutrient composition of foods .780 -.333 
How to prepare food safely .796  
The effects of food on peoples’ health .788  
The environmental impact of food production 
systems 
.731  
How food is grown .754  
How foods are marketed and advertised .679 .414 
How food is regulated .762 .352 
How to maintain a secure food supply .758  
Appropriate serving sizes .754 -.348 
How to read food labels .789 -.328 
Meal planning skills .780  
Animal welfare issues .602 .476 
How to make ethical decisions about food .663 .512 
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Complete pattern matrix for exploratory factor analysis with oblimin rotation of two-factor solution of food knowledge and skills items  
Item Pattern coefficients Structure coefficients Communalities 
 Component 
1 
Component 
2 
Component 
1 
Component 
2 
 
How to read food labels .867 -.021 .855 .506 .731 
The nutrient composition of foods .867 -.031 .848 .495 .720 
Appropriate serving sizes .865 -.060 .829 .466 .689 
The effects of food on people's health .836 .012 .843 .519 .710 
How to prepare food safely .831 .026 .847 .531 .718 
Meal planning skills .777 .067 .817 .539 .671 
Cooking skills .770 .060 .806 .528 .652 
Budgeting skills .715 .063 .753 .497 .570 
How to make ethical decisions about food e.g. 
buying Fair Trade products 
-.120 .905 .430 .832 .702 
Animal welfare issues -.121 .835 .387 .762 .590 
How foods are marketed and advertised -.004 .798 .480 .795 .632 
How food is regulated .117 .763 .580 .834 .704 
The environmental impact of food production 
systems 
.153 .687 .571 .780 .623 
How food is grown .191 .674 .600 .790 .647 
How to maintain a secure food supply .216 .652 .612 .783 .642 
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Appendix 5.9: Initial confirmatory factor analysis showing 
poor fit (Study 2.2) 
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Appendix 8.2: Email invitation to home economics teachers 
from Home Economics Victoria 
 
Dear (Teacher name), 
Melissa Burton, a PhD student from the School of Exercise and Nutrition Sciences at 
Deakin University is currently seeking Secondary School Home Economics teachers 
to take part in a study which explores food education in secondary schools. 
The study aims to investigate the views and experiences of home economics 
teachers, including resources available, teaching methods used, and the obstacles 
encountered during teaching. We are particularly interested in exploring the types of 
food-related skills and knowledge that teachers believe are important to include in 
secondary school food education programs. Participation in this research will involve 
taking part in a one-on-one interview, which will be conducted at your school at a 
mutually convenient time. The interview will take approximately 20-30 minutes. 
If you would like to participate in this study or would like more information, 
please contact Melissa either by phone (03 9246 8696) or via email 
(mnb@deakin.edu.au). If you know anyone else who might also be 
interested, please pass on these details. 
 
Kind Regards 
Carol 
 
Carol Warren CEO - Home Economics Victoria 
President - International Federation for Home Economics 
Club Melbourne Ambassador 
 
Home Economics Victoria 
605/198 Harbour Esplanade   |   Docklands   |   Victoria 3008 
Australia 
T  +61 3 9642 1061   |   F  +61 3 9642 2418   
E  office@hev.com.au    |   W www.homeeconomics.com.au  
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Appendix 8.3: Plain Language Statement and consent form for 
home economics teachers 
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Home economics teachers 
Interview questions Notes 
 
First we will talk about the current food education program that you are involved in: 
1.  What is your role in food education at the school and which year levels do you currently teach?  
 
2. Can you tell me a bit about how your current food education program works? 
(Probing questions used only if needed to gain more information) 
o Are you the only teacher or is there a team of teachers? 
 (If applicable) Do you all work together or do you each have separate lesson plans? 
o In which year levels are students taught about food and nutrition? 
 (If applicable) What percentage of students select Food Technology as an elective in year 9? 
o Are the classes theory based, practical based or both?  
 (If necessary) What’s the ratio? 
o What are the main topics that you teach students about? 
o What types of foods do the students prepare in the practical classes? 
o How much time do the students spend in Food Technology/Home Economics classes? 
o Are there any other classes where students learn about food or nutrition? 
 
 
Now we’ll talk about what is needed for food education in secondary schools:  
3. What food skills do you think should be included in secondary school food education programs to prepare 
adolescents for adulthood? 
Prompts (if necessary) 
o Meal planning 
o Budgeting 
o Writing a shopping list 
o Shopping for food 
o Understanding food labels 
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Interview questions Notes 
 o Kitchen safety 
o Food safety and hygiene 
o Meal preparation 
o Modification 
 
 
4. How well do you think you cover these things in the current food education program?  
 
5. Are there any ways in which you think your current food education program could be improved to ensure that 
these skills are being taught? 
Prompts (if necessary) 
o More facilities, funding, lesson ideas 
 
 
6. Are there any barriers that prevent you from making these improvements?  
Prompts (if necessary) 
o Within the classroom? 
o Within the school? 
o Within the curriculum? 
 
 
7. If the barriers you mentioned were eliminated, is there anything you would do differently?   
 
8. Do you think that the current curriculum is clear enough?  
(Probing questions used only if needed to gain more information) 
o Do you find it easy to understand and follow? 
o Are you happy with the current curriculum? 
Would you like a more structured curriculum? 
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Interview questions Notes 
Now we will talk a bit about the students: 
9. Do your classes contain students from a variety of different cultures? 
(Probing questions used only if needed to gain more information) 
o Which cultures? 
o Does this influence what you teach in classes? 
 
 
10. Do many of the students have special dietary requirements? 
o What are they? E.g. vegetarian, gluten free, halal, kosher 
o How do you cater for this? 
 
 
11. What is the general attitude of the students in the Food Technology/Home Economics classes?  
(Probing questions used only if needed to gain more information) 
o Do they seem to enjoy the classes? 
o Can you think of any ways to create more interest among the students? 
 
 
12.  Can you tell me about the self-confidence of the students when it comes to the practical classes?  
 Prompts (if necessary) 
o When using kitchen equipment? 
o Using various cooking and preparation techniques? 
(Probing questions used only if needed to gain more information) 
o Why do you think some students are more confident than others? 
 
 
13. Are there any specific activities, teaching methods or lesson plans which you currently use that seem to really 
work? 
 
 
14. Are there any opportunities for parent involvement in Food Technology/Home Economics? 
Prompts (if necessary) 
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Interview questions Notes 
 o In class? 
o Homework activities? 
(Probing questions used only if needed to gain more information) 
o If yes, what are they? 
 Do you get much interest from the parents? 
o If no, why is that?  
Prompts (if necessary) 
 Lack of time? 
 Lack of interest? 
 Hadn’t thought of it? 
 
 
Just a few final questions: 
15. Do you get much support from other teachers and the school principal?  
 
16. About how many years have you been teaching food education in secondary schools?  
 
- We have now reached the end of the interview.  
- Do you have any questions or other thoughts or information you would like to add before we finish? 
 437 
 
Parents of Adolescents 
Interview questions Notes 
 
First we’ll talk about food and nutrition in schools: 
1. Do you think it is important for adolescent(s) to know how to cook? 
o Why/why not? 
 
2. What role (if any) do you think schools should play in teaching adolescents about food and nutrition? 
o If none, why? 
 
3. What specific types of things do you think should be included in secondary school food education programs? 
What sorts of knowledge and skills should they learn?  
 
Prompts (if necessary) 
o Cooking skills 
o Meal planning 
o Budgeting skills 
o Nutrients in foods 
o Food processing 
o Writing a shopping list 
o Shopping for food 
o Understanding food labels 
o Kitchen and food safety 
o Environmental impacts of food production 
o How food is grown 
o Food advertising 
o Modification 
4. How much time do you think students should spend learning these skills at school? 
Prompts (if necessary) 
o Hours per week? 
 
5. How important do you think home economics/food technology is compared to other subjects taught at school?  
6. If there was the opportunity, would you as a parent, like to be more involved with some of the food or cooking 
activities your adolescent does at school? 
o Are you already involved in some way? 
o Do you have any suggestions about how parents could be more involved? 
 
7.  Do you think most parents would get involved in that sort of thing if it was offered?  
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Interview questions Notes 
Now we’ll talk a bit about you and your family: 
8. Can you tell me a bit about your family?  
o Who lives with you 
o How many children/adolescents do you have? 
 Are they boys or girls? 
 What year levels are they in at school? 
 
9. What is the highest level of education you have completed? 
o  (If applicable) What University/TAFE course did you do? 
 
10. What is your occupation?  
11. Did you do home economics or any other food and nutrition related subject at school? 
o Can you remember what it involved? 
o Do you think it was an important subject? 
 
 
Now a bit about your home food environment and behaviours: 
12. Would you say that you are the main person responsible for the food shopping, is someone else responsible, or 
do you share the responsibility with someone? 
 
13. Who makes the decisions about what to buy? 
o Are your children/adolescents involved in making these decisions? 
 
14. Would you say that you are the main person responsible for preparing the evening meals, is someone else 
responsible, or do you share the responsibility with someone?  
o If yes, who?  
o (If applicable) Can you tell me how that works? 
 
15. How involved is your adolescent(s) in planning, shopping and cooking food?  
16. Have you taught your adolescent(s) how to cook? 
o What types of things have you taught them?  
 
17. What types of snack foods do you usually have available in your home? 
o Are your adolescents allowed to help themselves? 
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Interview questions Notes 
18. Do you eat your meals together as a family? 
o If yes, can you tell me about your routine for this? 
 Where do you eat your meal? 
 Is the television on? 
o If no, can you tell me about what happens instead? 
 
19. Who makes the decisions about what to have for meals? 
o Are your children/adolescents involved in making these decisions? 
 
20. Can you tell me about the types of meals you have?  
o Do you have a collection of meals that you prepare on a regular basis?  
 What are they? 
o Do you cook many of your meals from scratch? 
o How often do you eat out or buy takeaway meals? 
 If yes, how do you do this? 
 
21. Are there any specific factors that influence the meals that you provide your family?  
o For example, time, money, culture, taste? 
 
22. Is it important to you that you try to provide healthy meals for your family?  
23. Do you plan your meals ahead of time? 
o How do you go about doing this? 
 
24. Do you write a shopping list? 
o Why/why not? 
o (If applicable) Do you think it helps you? 
 
25. Do you do a weekly shop or do you buy groceries more or less often?  
 
Now we’ll talk about your attitude and feelings towards food-related tasks:  
26. Do you enjoy cooking? 
o Why/why not? 
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Interview questions Notes 
27. Do you think you are a good cook? 
o Why/why not? 
 
28. Are you confident when it comes to: 
Planning meals?  
Shopping?  
Cooking? 
o What do you think influences this? 
 
 
29. What is your postcode?  
 
- We have now reached the end of the interview.  
- Do you have any questions or other thoughts or information you would like to add before we finish? 
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Young adults 
Interview questions Notes 
 
We’ll start with a few questions about yourself:  
0. Are you Male or Female?  
1. What year did you finish school?  
2. Who do you live with? (If anyone)  
3. What do you currently do? E.g. work, study  
4. What is your postcode?  
 
Now we’ll talk about food and nutrition in schools:  
5. Do you think it is important for adolescents to learn how to cook? 
o Why/why not? 
 
6. What role (if any) do you think schools should play in teaching adolescents about food and nutrition?  
7. What specific types of things do you think should be included in secondary school food education 
programs?  
What types of knowledge and skills should they learn? 
o Cooking skills 
o Meal planning 
o Budgeting skills 
o Nutrients in foods 
o Food processing 
o Writing a shopping list 
o Shopping for food 
o Understanding food labels 
o Kitchen and food safety 
o Environmental impacts of food production 
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Interview questions Notes 
 o How food is grown 
o Food advertising 
o Modification 
 
9.  How much time do you think students should spend learning these skills at school? 
o Hours per week? 
 
10. How important do you think home economics/food technology is compared to other subjects taught at 
school? 
 
8. Did you do home economics or any other food and nutrition education at school? 
o Can you remember what it involved? 
o What were the types of things you learnt about? 
o How much hands-on cooking/theory did you do? 
o What types of things do you remember cooking? 
 
11. Did you enjoy cooking and learning about food at school? 
o What did/didn’t you like about it? 
o Were there any specific activities or things that the teacher did that made you really enjoy the classes? 
 
12. What do you think would make home economics classes more fun and interesting?  
13. How has learning these skills at school helped you now that you are responsible for your own food?  
 
 
14. Are there any food-related topics or skills that weren’t covered or covered well at school that you think 
would have helped you now? 
 
15. Did you learn any cooking or other food-related skills at home? 
 
 
16. How involved were you with the shopping and cooking meals at home when you were in secondary 
school? 
 
 
Now a bit about your current home food environment:  
17. Would you say that you are the main person responsible for the food shopping, is someone else 
responsible, or do you share the responsibility with someone? 
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Interview questions Notes 
18. Who makes the decisions about what to buy?  
19. Do you write a shopping list? 
o Why/why not? 
o Do you think it helps you?  
 
20. Is there anything specific that you look for in foods when you are shopping? 
o Healthy? Fresh? Australian? Organic? Unprocessed? Environmentally friendly? 
 
21. Do you grow any of your own food?   
22. What types of snack foods do you usually have available in your home?  
23. Would you say that you are the main person responsible for preparing the evening meals, is someone else 
responsible, or do you share the responsibility with someone?  
 
24. Who makes the decisions about what to have for meals?  
25. Can you tell me about the types of meals you usually have?  
o Do you cook many of your meals from scratch? 
o How often do you eat out or buy takeaway meals? 
o  
 
 
26. Are there any factors that influence what you eat?  
o What are they? 
 For example, time, money, culture, knowing how to cook certain things? 
 
 
27. Is it important to you that you try to eat healthy?  
 
28. Do you plan your meals ahead of time? 
o How do you go about doing this? 
 
 
Now we’ll talk about your thoughts and feelings about food-related tasks:  
29. Do you enjoy cooking?  
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Interview questions Notes 
 o Why/why not?  
 
30. Do you think you are a good cook? 
o Why/why not? 
 
 
31. Are you confident when it comes to: 
Planning meals?  
Getting value-for-money when shopping?  
Selecting healthy foods? 
Cooking? 
o What do you think influences this? 
 
 
- We have now reached the end of the interview.  
- Do you have any questions or other thoughts or information you would like to add before we finish?
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Appendix 9.1: Full report of findings about the role of 
secondary schools in food education 
 
Teachers’ views of their roles as food education teachers 
Throughout the discussions with home economics teachers, three key goals of 
secondary school food education emerged. Overall, teachers felt that their role was 
to:  
1. Provide adolescents with the knowledge and practical skills they need to 
make healthy food decisions and to prepare a broad range of healthy meals, 
2. Build adolescents’ confidence in food preparation and cooking and to 
empower them with trouble-shooting and problem-solving strategies to deal 
with any situation, and, 
3. Expose adolescents to as many different foods and food experiences as 
possible. 
 
 “I think when we're looking at it, you think, if these are the basic 
skills that we want them to have, if they only ever do Food Tech 
once in their life…having just the basic understanding of how to 
read a recipe, understanding about measurement of ingredients, 
that sort of thing, a bit about meal planning, being able to 
understand a little bit about nutrition, about also balancing foods. 
There's probably so much that you want them to know. Skills 
probably, just the basic food skills. Knife handling skills and some 
of the basic cooking methods, I think, is important. Just even 
having an understanding of how to cook different budget meals. 
Then, being able to focus on the skills that come with that.” (T4) 
 
Parents’ and young adults’ views about the role of secondary schools in food 
education 
The majority of parents and young adults believed that food education was an 
important part of secondary school. Both groups thought that it was a great 
opportunity just to get adolescents cooking, and to teach them how to prepare their 
own healthy meals and maintain a healthy, balanced lifestyle. Some of the parents 
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commented that schools should encourage adolescents and get them excited about 
food, while the young adults emphasised the need to teach basic skills, rather than 
more complex ones. They also suggested that food education at school would help to 
encourage adolescents to get more involved in food-related tasks at home, especially 
those who aren’t currently involved. 
When thinking about how important they thought home economics was as a school 
subject, compared to other subjects taught at school, the parents and young adults 
gave mixed responses. Some felt that it was one of the most important subjects, 
viewing it as equal or higher importance than subjects like English, Mathematics and 
Science. These participants explained that schools should be responsible for more 
than just teaching students how to read and write: 
 
“It's hard because everybody's got such a tight curriculum but to 
say that school is about reading and writing is just not enough I 
don't think. I think it's about socializing, it's about confidence, it's 
about learning how to research, learning life skills. If you don't 
know how to cook when you leave home and you're likely to be on 
an increasingly lower wage and maybe not even have a job then 
you need to know these things.” (P10) 
 
One parent pointed out the fact that, while the curriculum states that schools should 
prepare adolescents with independent living skills, the focus tends to be more on 
academic subjects rather than on life skills. Both the parents and young adults 
explained that food skills are required by everyone, regardless of who they are or 
what they do:  
 
“It doesn't matter who you are when you come out of school, 
whether you're going to be a doctor or a cleaner, you still need to 
learn how to cook and eat. That should be a high priority subject.” 
(P8) 
 
Others felt that it was not as important as subjects like maths or English, but they still 
believed that there should be a reasonable amount of time allocated to food 
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education, particularly in early secondary school. Several parents and young adults 
highlighted the fact that subjects such as Physical Education, Sport and Health were 
compulsory in most schools, and they believed that food and nutrition was just as 
important as those subjects. One parent felt that “they’re only getting half of the 
story” (P7). 
One young adult gave an example of why having the opportunity to learn about food 
and cooking at school was so important: 
 
“Well I think a lot of children I believe probably going into 
schools…. might not have had any exposure to cooking when they 
go to school, I think that's really important…..I know for example 
in one of my year 7 classes we made a soufflé and one of the girls, 
however many eggs and she put the whole eggs in including the 
shell…. so that's how bad it is.” (Y7) 
 
Some of the parents commented that it was important for schools to play a large role 
in teaching adolescents life skills such as cooking and other food-related skills 
because they spend such a large proportion of their time at school. Several of the 
parents and young adults believed that food education at school was probably more 
important for some adolescents than others, depending on how much they learnt at 
home from their parents. Some of the young adults explained that some parents 
“didn’t have time to teach their children how to cook” (Y1) and that many parents 
“might be getting a bit too protective, and [think that] kids are going to hurt 
themselves or spill things and make a mess” (Y13). Both groups acknowledged that 
many adolescents do not get the opportunity to cook and be involved in other food-
related tasks at home, and because of this, they felt that it was essential to provide 
food education in schools:  
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“Again, I think it depends on your home life and what skills you've 
already been taught by your parents. For some kids it would be 
absolutely imperative that they do it at school, because that's the 
only training they're going to get. For other kids it's really not 
necessary at all, because the experience they get at home is 
probably a lot wider than what the school's going to offer. Yes, it's 
probably important on a school-wide basis to definitely make sure 
that everybody does it.” (P5) 
 
Several home economics teachers also commented that they had noticed a decrease 
in the number of adolescents cooking at home. Some young adults explained that 
they felt many adolescents were not allowed to cook at home because of time 
restraints and the potential to “make a mess” (Y13). Despite this, there were two 
parents who felt that most food skills should be taught at home rather than at school, 
while most of the others believed that the responsibility should be shared between 
parents and school.  
Several parents and young adults explained that even for those adolescents who do 
cook at home, food education at school was beneficial. One young adult explained 
that it ensures that adolescents are learning accurate information, as what they learn 
from their parents is likely to be based on their food knowledge and their own 
personal values and beliefs. Several of the parents explained that there were certain 
food-related topics that they did not feel confident teaching their own adolescents 
about, so food education at school can fill-in those gaps. One parent also believed 
that adolescents would be more inclined to pay more attention to teachers than to 
their parents.  
While most participants believed that schools should play at least a small role in 
adolescents’ food education, there was one young male who had a very different 
view. He was of the belief that there are more effective ways to address nutrition-
related health problems than school food education. Among his views was the belief 
that public health strategies which address socioeconomic disparities such as access 
to food and increases in welfare payment, would be much more successful and a 
better investment of government money. The full case study is included on the next 
page: 
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Case study – A divergent view 
While the majority of young adults shared the view that secondary schools 
should play a large role in teaching them food-related knowledge and skills, 
there was one participant who expressed quite a different view. 
This participant was a young adult male, currently studying to be a social worker 
and employed as a telemarketer. He lives with his partner, eats out every day and 
never does any cooking.  
His attitude towards eating healthy was that it’s not hard and that it is often made 
out to be overcomplicated: 
“It’s not really that complicated. Just eat your 5 + 2…. I think a lot of 
people have been given information overload.” 
He was sceptical of recommendations for healthy eating and physical activity, 
suggesting that it is ‘idealistic’ and not supported by evidence: 
“A lot of people overstate the fact that we need 5 serves of vegetables or 6 
and certain ratios of omegas. I think that’s idealistic and actually there’s 
no real evidence that maintaining a healthy BMI and being active 3 times 
a week, eating between 4 and 5 serves of vegetables a day and even if you 
cluster all for one day … one meal has any less positives than all these 
neurotic ideas and nuances.” 
He considered himself to be healthy, even though his diet is not what would 
normally be classified as healthy. He explained that this is because his blood 
biomarkers are normal, his BMI is in the ‘healthy’ range and he does some 
exercise: 
“So I might eat … like 6 serves of vegetables and I’ll have 2 bananas for 
breakfast and I’ll eat whatever I want for the rest of the day. Eat like 
candy and Coca-Cola and fried chicken and stuff like that and I seem to be 
doing fine. And, you know I eat sugar and don’t eat lean red meats, my 
triglycerides, HDL/LDL aren’t meant to be ‘healthy’ but they are because 
I’m active and watch my body mass…. I get regular bloodwork… So you 
know, having been told from those biomarkers that I’m basically extremely 
healthy, I just keep doing what I’m doing.” 
 
 
 
 
 
 
 
 
 
